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NINETEENTH ANNUAL MEETING

OF THE

DURYMEN'S ASSOCIATION "F EASTERN ONTARIO.

»" held in the vilïgt" f “clmpbeMlord” on d’”" °f E“‘em Ontario
8.h, 9th and 10th, 1896. Ih.Ve.i5 were W<itr.|1Jh„U,,d'‘V?,d J*»"5
was w«H attended. Taken altogether it wa« £ M?l° Hal1» f‘ud every session
held under the auspices of the Association. The number dP 7 a£‘ended convention yet 
sp. akers showed the keen interest manifested in / quefitlons a®ked the various
Uampbellford were generous in their hospitality and everTenlT' ^ bU8T8S pe°I,le of 
citizens to make the gathering a successP 7 7 endeavor was made by I, ading

THE PRESIDENT'S ADDRESS.

o’clock on Wednesday^morningWand^after^all^ ^ A8HOciation> took the chair at 11 
following address : g’ calling the meeting to order, delivered the

prising town of Campbellfo^was sdec7e?foïïL*rin' 11 *“• deIiShted that the 
tunity of thanking the citizens fLtiSK meeting,and I take this oppor-
you met our Secretary and commit^ VEa*”' acd the k™dl7 way

■ îlg,nng advertl81nK. thus enabling us to issue the niceLmgkl,y,announce this meeting,| iscaas We M
m,.t M be.td2«rgM.‘hE.m tub loa5y5drev'”“tehUOn lh“ a,u*1’ lut *•

w “F vn
plenty of corn. Another thing that is necessary ia8to h«v 1 d Urge you al1 grow

.£ Lheg.Zgtt lr5,“d. LSÜ5

trade we want to be energetic and aoT^ market But to hold this large

”qm"',nd b,vo il 80 Wd "8"'«rir: - 4 45^t$Sil2sjS

enter-
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J 4 DAIRYMEN’S ASSOCIATION OF EASTERN ONTARIO.

°f our fancy Canadian cheese for their customers. I feel sure I but echo the sentiments 
of this Association when I thank the Hon. John Dryden, Minister of Agriculture, for 
the interest he has taken and valuable assistance rendered to us in every possible wav • 
also Professor Robertson, and others, who have renderod valuable assistance in educating 
our farmers and dairymen to go more thoroughly into dairying. I am sure we feel more 
than satisfied with the good work performed by our able staff of instructors. Never 
m the history ot this Association has as much good work been done. I feel particu­
lar y well pleased with the grand educational work that is being carried on in our 
well equipped dairy schools, and I am delighted that the Ontario Minister of Agri- 
culture has directed that another dairy school should be established at Strathroy and will 
be ready for cheese and butter makers to get a good, sound education in a short time, 
must all work unitedly and for one great object, that of building up and extending this 
great national industry. I take this opportunity of thanking the office-s and members of 
this Association for their generous and hearty support. (Applause).

*

mm
> ; We

E
M

COMMITTEES.

The following committees were then appointed :
Business.—Charles Smith, R. G. Murphy, J. R. Dargavel. 
Nominations.—Henry Wade, James Whitton, John McTavish. 
Finance.—R. G. Murphy, Henry Wade, R. A. Craig. 
Legislation—Wm. Eager, E. J. Madden, T. B. Oarlaw.

- :
K •

DAIRYING THE LEADING FARM INDUSTRY.

^r. Derbyshire, of Brockville, was introduced, and said : I congratulate you, 
Mr.-President, on the excellent address just delivered by you, and on your wcrk through­
out the year We expected you would make a careful, painstaking officer, and our expec­
tations have been fully realised. I congratulate this Association on the good work that 
has been done this last year, Your Secretary hr.s been energetic, and has done splendid 
service. He certainly is the right man for the place. Under the direction of thii Asso­
ciation you have carried on the work of education in each factory in Eastern Ontario by 
your able stag of instructors, and I know thav finer goods have been turned out than 
ever before.

We have received lower prices and had dry weather to contend with, but, as you 
have said, nothing has paid better, and when We consider that in 29 years only one year 
before went below a paying basis, we certainly should not complain. Even this year can 
be made profitable, if we will only examine ourselves and our surroundings. Has each 
individual farmer done his best 1 Have you kept only profitable cows, and let the ordin- 
ary ones go, and raised a few heifers from your best cows to take the place of those dis­
carded Î Have you a warm, well ventilated stable, where the sun can shine in, where 
the cows can be kept comfortable 1 Have you grown plenty of corn, and built a silo, so 
that to-day you Have plenty of good nutritious food Î If not you have not done your 
duty. No amount of grumbling on your part about low prices, about the mistakes or 
mismanagement on the part of our governments, will excuse you for neglecting y 
business, and not giving the end of the work you can control every possible attention. 
I he thoughtful man will learn by this last year’s experience that we must reduce the cost 
ot production as a means of our ultimate victory. We must have a longer season, by 
co-operative methods, making cheese for six months and butter the other four. This can 
only be done by the farmers using their infiuence and sending their milk to large factories, 
where the buildings will be constructed so that they will do your section credit, and which

$«t :i

our own



DAIRYMEN’S ASSOCIATION OF EASTERN ONTARIO. 5
its
or Thara eqWiTÎhJsithf t?6 -,ight ™achi“ery. and with a competent well-trained man in

y°ril] be 8UrPri8ed at the advance^ have a finer quality of goods. This can onlv' >1 UC6 tlie cost of production, but we must 
doing his best to send to his factorv « i„, J omphehed by each individual farmer 
has been strained and well aerated ^nd afbetter 9uality of milk that
condition. We can only hold the'first nnsitiorf g° t«e. fa?tory in tbe beat possible
making fancy cheese by anlrk,^ faï land-alr.eady famous for
we all-desire7them to L, the finest in ^e world^ Do noTbetî'^t °T'l° g°°d8’ what 
has been a failure in everything he undwtook but tj7 hj T" °ne who
methods, because it is the leading indnatro ; ’ Ut 8tlck to dalry™g with improved
so in the future. I am particukrlvlnS t°U-r COUntr^ to‘day- and must continue to be

&£g^

dustry in this wholetFSZÜT*”* ** ^ “ 
convention and commence a thorough examination of n, ! Zn I Î * 8°home from thi® 
thing pertaining to our business it would fully repay us Send^ fprem,8e8’ and every- 
one of our well equipped dairy schools un?e vnnr^Ll i d ? of/our y°un8 men to 
with new ideas and a more nmctioal Vnd*!/ cJee8*maker to go also, and get inspired
then we will all have the great satisfaction Ï °f °Ur busine88' and
the history of this important organization. 8 ’ th m08t Pr08Peroua of any in

r,
!g
re
er
u-
ir
•i-
ill
re
is
of

convention .Mit SŒ °'ir 10 «oWI J~r next
«•*»! a-d . Urge, ^££"“ ^
th. eminent instructore in dnirying th.tyour Association bai Ï.™‘HZ? *°

our ü“»*,Ôi,r0r«‘“JJl’î‘ tl,“* " Z! fiT1 t"-get the 'a11"1»"' P'k=" for 
present price e,e,, bnT^i u, „icW «êb,2flT? ! J‘l“" "« *• At the

poor quality it brought de.» the price It h« Sten'y'srid^hM“^''V'”1”8 °a‘
‘he St- ^«.tiîhTeLt

“™ vigorous, end, notwithstanding the droot£ it£TYwTc™‘th"P ’“S’™ 
Some men are buying straw for feed tn daw „n,i „ 1 • 4 better c.r?P tban ever before,
because they did not grow com Mr Bisaell a / • °8Ing ™0ney wltb tbe'r C0W8> simply 
he does not open in thUinTbut uses S tht ^ “V” Ttion* ha8 a «lothat 
and the flies are abundant He «ummer when the dry weather comes

tt-rs j sr s “ raw- £

sasiS -sx,™ Sr?T*:i~s;
instead of feeding succulent com to his cows. Uymg straw at hl8h Prioee

•« m« ^inftnl""™,8 It,!”” ‘T” «-* b»‘
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6 DAIRYMEN’S ASSOCIATION OF EASTERN ONTARIO.

themtZ ’ * ii r,\n l0WD8h,P8- 80me time ago at a dairy gathering, and I told eïd l h-‘wThav T °Taiian 1 deli8hted at their enthusiasm*in dairying » Why ” 
and at the WnZ T °J y°“ “ dai'7™e6' At the Centennial, at the CoïonL
beat vouh«tm h t tF *? J88 “ 1 0ntarl° cbeeae that beat the world. I think 
beat you still, but I am glad you are waking to your opportunities.” At the close of mv
tCfr fisS^ind tW° exclted ^rench-Oanadians came forward, and energetically shaking 
SZ„Lfix n d.,r my D0Se’ 6xclaimed : “ You can’t do it any longer.” (Laughter and »„*

T.V°°k to » We have cow. whichd, LTcoS
P ® ® g°°d standard, we©d them out. Brood ud to tho îHpa.1 wl-i j , .ttthnBnytPa,rtiCUlarqUality iD their horses^ if speedVfom ÆeybZ £j£

that particular requirement and select carefully. So must we with our mflkimr cows 
The meeting then adjourned.

■
we can

n.

FIRST DAY—AFTERNOON SESSION.

two IwlWftSAln “““T”7 large. attendance when the President resumed the chair at 
two o clock. After a few preliminary remarks he called upon the instructors for their
reports.

REPORT OF INSTRUCTOR PURVIS.

.1 herewith submit my annual report of work done 
season of 1895. your instructor during theas

1 commenced work on May 8th and quit on the 25th of October, working in all 131 
°f W5‘Ch W6re 8pent in factories giving instruction and testing milk

S„:° « A^i‘r “ ^Broewme °h'“ B«"d »» “-«b wfth *■
I

calls I was lhl t -f > J24.factor.les for ™its, but owing to the lateness of some of the
si was able to visit only sixty-nine factories, a number of which I visited three times 

making m aü nmety-nine visits. I tested 5,290 samples of milk, fifty-iven of which i 
fo..d had b«n tempered with. With thr™ .xeption, the*, VeÆt with bftbl 
managers of the factories, after being notified by me to do so. I laid information wkh a 
magistrate against three, who pleaded guilty and were fined. Of the number who were
years^on^v eleven^hde^en0Kftoedfmi^^0r^y 8*X W6re at factorie8 not visited by me in former 
years, only eleven having been found wrong at factories where they secure the services of
an inspector every year. This shows the advantage of this part of the wofk The chle
hat” W îrger î°7dvice, A great ™anV of them ifpen the mUk too muc^Z 
have to hurry the work afterwards, and do not allow the curd time to get firm before the
tht/thT Ï be dn WD> tl6Je8U!t bein8 lftck of body in the cheese. I id vise ripenin- 
that the whey will come off with a full one-quarter of acid on hot iron at from three 
four hours after setting. This gives time to fully cook and
without danger of acid cut, and gives the cheese better eeping qualities There is a
SceTnZZU; C?diti0n,°f the faCt0ri68’ bu there are dances of a great 
tokZcheetin R ’ *"? “7 bein« 0nly 8in8le boarded and totally unfit
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DAIRYMEN’S ASSOCIATION
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Factory.
Fournier .
North Williameb
Dunbar.............
May’s Fancy ”
Craig & 8on, No.' 1 

do No. 2 
do No. 3
do No. 4........ 1

No. 6........ l

3

Visits. Factory.
Russell, No. 3........
, do No. 14......'
Lodi .......................
Ashburn .........
Rose & Go., No.'i'.'

do No. 2 
White Globe, No. 3
Elm Street........
Elma.................""
Pendleton, No."Ï.**.*"* 
_ do No. 2..... "

Visits.
• • • 1 Spring Creek, No. 1
• ■ • 1 Aberdeen la) ..

Climax (2) .....
Ash Grove..........
Ste. Anne.............. ,*
Ottawa Valley........
Routhier...................
Farmer’s Joy...
Riceville................ . ]
Embrun ...........
Metcalfe........
Sherriff’s...............
Mulloy & Co ... ..... l
Morrisburg...........
Lunenburg ..........
Riverside.........
Mayerville . i

1 White Star...........  " 1
1 Star No. 1............... [ [ ‘ [

Hs° t ?Jd’ No’ 2.............. 1
Î ot. Isidore............ i
1 Elm Grove.........  i

Wyman’s.....:,............

Factory. Visits.3
urg.... 1 13 1

3 13 12 3
2 1

1do 1Dunbar (2)..........
Aberdeen (Ï) .."
St. Amour........... \ ‘
Curran............
Therrien’s........
Siloam............
Cadieux...
E. H., No. 1 

do No. 2 ...
do No. 8 .... “

Russell, No. 6 , " ' " 8
do No. 10

1 1
13 11 do 12 Kirk Rill, No. 8. 

do No. 7.
do No. 4.
do No. 12
do No. 6.
do No. 2.

_ do No. 10
Demers................
Mongenais.........
Dome...................................

Making in all ninety-nine visits.

Yours respectfully,

2 11 11 1l2
2

2
1

1 i]

A. P. Pobvis.
Mr. Eager 
Mr. Purvis : 
Mr. Eager

: Do you make the test with the Babcock ?
Yes ; I use the Babcock tester and the Quevenne lactometer.

Mr P :Cre he Pe°P 6 8ati8fied Where the were made t

my test I noted'on my lût 1 t0 “ factory and °°mPleted
and where I considered it advisable I went to 1 ^hou8ht were wrong,
I saw was drawn from the cows • and if T w «• Ç 606 Bnd to°k » sample thatfactory was all right I confer^ VuhtL man J0* that milk to the
then made arrangements with the euiltv nirt?* ° ^tory or the committee, and 
notify them in writing, giving tiem untiWP -8 ? 10 8ettlin8' Sometimes I hid to

... rul„ „r
v”j7 cases of milk thatha beé^tampere^ within811/ kZvi factoriea 1 had but 
skilled hand at the testing. However 1 found *h bealdeB the7 generally had & 
person to do the testing. 8 * 1 f d that the Patrons like a disinterested

paying bymen

to the amount of buMer-fatV11*1 ^ pfttroca mcllMd to favor payment for milk according 

had £ wTng‘ o„2th,Zrb^l,Ï7W,,?dgei. A*" “ lt« "-«7 of Glaums,
I L year d JSdti^to'rtiKn Th.7 > ,h'

with the cheese-makers’ testing. ** key apparently were not satisfied

«I

■
b, the'wm.Jr 'hil1 “* “ti,M « «=o-nt of tb. teating being d

Mr. Purvis :

Mr. Dabgavbl : Who else

one I
Yes ; that appeared to be the

could they have to do the testing ?
■reason.

1

M
M

M
M

H
H

tO
M

H
H

M
M

H
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8 DAIRYMEN’S ASSOCIATION OF EASTERN ONTARIO.

Mr. Purvis : Mr. Eager has 
various factories.

Mr. Dargavel : r~ 
tories under his control.

°ne ?“* Ln Winche8ter does the testing for a number of factories 
combos te test St ? S**’ ^V8™1 “°de ia «■* the cheese-maker to maki a 
surePof that T ££ in,8Uch ca8ea 18 done twice a month, but I am not
test f h 1 h V18 d °nly tW0 factonea where they are paying by the Babcock

who does nothing else but test the milk in his 

That would not be practicable unless a man had a number of fac-

a man

i
f
I
c
ii
ti
k
ri

nav n?r‘ MurphY:Do y°u think it is possible for scattered factories 
pay one man to do the testing for all of them 1
ticabknlfnUBVTS l Ye*i 1 thlnk ** iB p088ible-and 1 further believe that it is the only prac- 

aerating the milk Hth“müZ^ow "qïêtÏJZ crtmTlômad'

warmTlr ïadlh T C"aB “ ‘«“he-y. ^ ht
s atrc ‘"ti°8- »-—» - *

Mr. Purvis : I think they do.

*££5ZL£i£££;£*%st} to »—* ■"th"”
. P?HVISt\ T,hey ai® not apt to act in such a dishonest

when they try this plan we recommend.

tt
to combine and in

ci
Ti
he
th
ha
thr
of
ore
wil
per
Ml
slip
the
plai
millexpen-
hon
Novor unneighborly spiritI whe
man
we
worn

PRACTICAL EXPERIENCE WITH THE BABCOCK TEST. seen
was.;

it i8 0ne tkin„ fn ma have had a good deal of experience in cheese-making, but I find 

~tio» ™„ do8l °fr * Ç* ‘,0 y?"' 1 “ «“ h«h"« e„t of the tor.’' .„d

s s inttêîrr“Süra“«î=£".ts
je-# » i b.^.r.“hïïiTzïZ'V’z KLt z?

pairons argue at farst against the idea of paying for milk upon the new basis Mr 
McEwan was employed by the Association to travel through this eastern section of the

according to th &d hl”? f°F daya to helP me to 8tart the plan of paying for milk 
ZLnavoL the percentage of butter fat contained in it. At the first everything went
When oSm“n0bssymiîk tWte WTt0 “ake Up the P^1^ and distribute the money, 
show*,* 3 8 it mst ™'lk t88tmg 3 Per cent- mother milk testing 3.4, and another milk 
showing 3.8, it makes a diflerence as compared with the old pooling plan. And when

done
my a
chees
make
Mr. I 
mont]our

1
1

in use 
fidentl 
we ugf

ft
M

honest
M
M

divided
If Mi

thing n
contain

r •

oo
 cr

*• M
b

*
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9 • I

milk sent in, rega^l^of qiaHty^geltiK611* T0r<Iing to the number of pounds of 

down, and we tried it for another' ££? ™he Jf ^ for the «5 quietened8
improved, and has been more uniform in conditi^ h ^ *° get '»**'• kept
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milk below the standard in fat ? It is hard, I admit, to get people out of the old iut.
But things are improving. We have now three classes of men : The theorists or scien 
tific men, the practical men, and the kickers. The theorists have their place, and science 
has done much for the cheese industry. We owe the Babcock tester to one of these 
theorists. But the scientists could do but little for us were it not for the practical men 
who take hold of the plans, and utilize the plans of the theorists ; and it is to the hard- 
headed, practical men that we must look for advancement in these matters. Our conven­
tions are of benefit only as fat as we use them or follow their teachings in a practical 
manner. There are some farmers who are always complaining ; but if you go to their 
cow stables you will find that the thermometer will go as low there as it could out of 
doors. They are not learning ; certainly they are not applying what little knowledge I 
they possess, and yet they go on. All that Mr. Derbyshire said this morning about 
corn and cheap fodder is true. But what surprises me is that while we talk corn at our I 
conventions from start to finish, how many farmers build silos 1 How many farmers j 
build really comfortable stables for their cows ? And yet we all know that good stables j 
and cheap feed are the two essentials of successful dairying. Look at our own dwelling I 
houses. Take one that is well and comfortably built, and another that is badly built, I 
and how soon we want to get out of the latter when trying weather comes. Cattle are I 1 
more responsive to good or bad quarters than we ordinarily think. In conclusion, I I 
would say that an important point in dairying is the weeding out of poor milkers. This I 
needs only to be mentioned to get your approval. Yet how little selection of good ■ 
milking cows there is on the average farm. We have cause for satisfaction in the fact I 
that no other branch of farming has suffered as little as our own during the past twenty- I 
five years. Therefore I advise you to stick to your cows—that is to the generous milkers I 
—and make them as comfortable as possible. Do not be discouraged over a temporary I 
decline in the price of cheese. There is still plenty of room for fine goods. Let us aim ™ 
to make the best cheese possible as cheaply as we can.

Mr. Stillman : Does not a certain amount of butter-fat go off in the whey, and I r 
would not a greater amount go off in the richer milk ? H ri

Mr. Eagkr : If you will permit milk to remain in the can until the cream comes to I ;n 
the top in a tough and leathery condition, there r.re portions of that cream that the rennet I 
will not get hold of in the vat, and that will go off in the whey. But where the milk is I 
properly taken care of, and is not allowed to get into that leathery condition, when the | ^ 
rennet goes in nearly all the butter-fat is incorporated in the curd, and So vou get the 
benefit of it

Mr. Stillman : What care would you take of it 1
Mr. Eagkr : Use the aerator, or else stir it in the can with a dipper, taking the milk 

at the temperature of the atmosphere, and next morning you will not find the cream 
tough and hard, but softer, and more likely to be incorporated into the cheese. Of course 
it will be tougher in the spring.

Mr. McCargkr : Do you not think the aerator better than stirring 1 Is not the 
latter likely to break the butter 1

Mr. Eager : Yes, it is better done by the aerator.
Mr. Stillman : Is there any more waste of fat in rich milk ?

■■1,2 :
im

1 Ç: ■

K

I

1
cbe<
One
sddi
solid
of C(
cheei

m more
cheei
ud 1

Mr. Eager : In November, 1893, I had one of my makers experiment with a vat of I 
milk, which averaged 4.45 per cent, of fat, and was in first-class condition every way. I, 
After making the cheese he tested the whey for fat, and found that there was less fat in the ***1 
▼at than when cheese was “g amade in June from milk averaging 3.3 per cent, of fat. So 
you will see that the idea does not. hold good that there is more waste of butter-fat in the 
case of the richer milk. I feel confident that if we would all try to get the milk to the 
factories in first-class condition that, with our excellent cheese makers, we would astonish 
the world. But where you see milk cans coming to the factories in a filthy condition, 
and everything looking more or less dirty, you cannot expect much.

Mr. Stillman : Those cheese ought to tute “ rtrong.” (Laughter.)
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l

impure milk, it cannot be expected that the cheese will be as good as if made fiom pure 
milk. This fermentation or gas in milk prevents the rennet from coagulating, and there­
fore I think it is necessary to use more rennet with gassy milk. I have seldom found a 
cheese maker who had any fault to find from using too much rennet I think, too, that

I have found about one thermometer out of tentoo many thermometers are wrong, 
right as I have gone among the factories.

Mr. Stillman : What is the cause of grassy milk 1
Mr. Grant : There are a good many causes. Two years ago last summer, early in 

the season, I had some bad milk, and because the day was cool it was harder to detect the 
odor of the milk ; still I had what cheese-makers call a “ regular stinker. I put a tea­
cupful of milk from each patron in a bottle, and I found that the milk of one patron had 
the same odor. I went to the place the same evening, and found they had been draw­
ing out manure, and that the milk had absorbed the flavor. Another cause of gassy curds 
is to be found in the condition of the old milk stands. In old sections gassy curds are 
getting worse, and in new sections there is less of it. If you keep milk in a pure atmos­
phere, I do not think you will be much troubled with gassy curd.

Mr. Ashley : You say that the cause of some cheese being bad is the fact that the 
cheese has been overripened/ Can you tell us when the milk is just ripe enough 1

Mr. Grant : Most of the cheese-makers use a rennet test, 
the rennet we can easily tell the state of acidity or ripeness of the mill*. I consider the 
rennet test perfectly reliable. Of course you must have your standard. A drachm of 
îenuet will coagulate eight ounces of milk in about twenty seconds in the spring of the 
year Of course the rennet test will not work the same at all seasons ot the year. 
Much will depend, however, whether you set your milk at eighty-six degrees or eighty-

It should be set so that it will dip in not less than

mm
Bl

u i:is j. By the action of

;

& .
four degrees or eighty-two degrees, 
two and a half hours. It would be all the better for three hours. Dirty cans are also 
a cause of gassy curd. I have seen old cans on which, if you scraped your nails up the 
side, you would get a lot of ancient yellow matter which had been attached to the can, 
and that would make gas. (Laughter.)

Mr. Potter : What time do you think is necessary to heat the curd ?
Mr. Grant : Keep up the heat gradually. Stir the curd ten or fifteen minutes 

before you put the steam on. It is a mistake to think that you get a good curd by heat­
ing up too rapidly. What do you think of cheese being porous on account of not being 
properly cooked 1 The moisture being kept inside by hasty or imperfect cooking renders 
the cheese porous.

Mr. Murphy : Are not these what are called mechanical holes or pores ?

V‘<-
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Mr. Grant ; Perhaps so ; but it is porous cheese.
A Member : What is the standard time r>r cooking 1
Mr. Grant : If you set it to dip, in *uree hours, have it coagulate in half an 

Stir and dip fifteen minutes. That would mean three-quarters of an hour, or per­
haps an hour. Stand an hour rather than half an hour.

Mr. Potter : At what degree do you set 1
I begin at eighty-six degrees, and get up to ninety eight degrees or

I

thour.

li
'M

Mr. Grant : 
one hundred degrees.

Mr. Potter : What gives us the cracked surface on the sides of cheese ?
Mr. Grant : It may be on account of having greasy curds. The grease will be 

pr< seed out and the rind will crack.
Mr. Potter : Do you think it is because it is put to press too cold 1 

' Mr. Grant : In the summer time we do not get curd too cold.
Mr. Pottkr : I have seen curd that would not press together in the summer.
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Mr. Grant : I would set it lower. By using a little 

at a lower temperature you might get ahead of the acid.

Mr. Potter : Do you think the water vat an improvement on the 
Mr. Grant : Perhaps it would be if the vats would hold water
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various members of the grass family which provide so large a proportion of his own food 
and t hat of his stock. All the cereals, including Indian corn,—concerning the virtues of 
which in these days of ensilage worship nothing need be said to dairymen,—wheat 
barley, oats, etc., are true grasses, as well also as the gigantic bamboo which in the 
tiopus uses to a height of 100 feet, with a stem at the base nearly as large as a 
man a body. We in Canada have no less than 300 different kinds of grasses, native 
or introduced. Some of these, of course, are very much more valuable agriculturally 
than others ; and, beside s this, they vary among themselves in value for different pur 1
poees, some being useful when grown on one soil, but of little value when placed under 
circumstances which do not suit them. In these experiments we have had under con­
sideration about two hundred different kinds of grasses. Seeds of our wild native 
species have been procured whenever possible, as well as all kinds of fodder plants which 
are advertised as useful in seed catalogues. We have found that several of our native ■ h 
species are well worthy of cultivation for hay and.pasture and are as well suited, if not 
better, for paying crops in some part of Canada than many of the expensive imported ™ 
varieties. It may not be amiss to state here what are the requirements of good agricul- 
tural grasses. First of all, they should be heavy croppers, so as to give enough crop to 
pay well for the use of the land ; secondly, they must be hardy, so as to stand the 
climate ; thirdly, they must be rich in nutritive constituents so as to be worth growing • 
and lastly, they must be palatable so that they may be eaten readily by stock. A 
knowledge of which grasses are best for certain lands or for certain conditions of climate 
is of great value to those striving to make the greatest success of their farming opera-
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There is no doubt that, on the whole, timothy is the most popular grass grown in ■ u 
Canada, .and this is justly the case, for there are certain characteristics which make timothy ™
a paying grass under most circumstances ; but, notwithstanding this, timothy is not 
under all circumstances the most remunerative grass to grow Let us examine some of its 
qualities. First of all it is well known, the hay is easily pressed and handled, it is heavy 
for its bulk and is nutritious; not only ,s it easily handled as hay, but this is the case 
also with the seed ; and the seed is easily cleaned and has the further convenience of 
always being obtainable. Timothy hay is so well known in the market that it always 
sells well ; but for all this timothy is not always the best grass to grow. I will mention 
one or two of the defects which show that it is not a perfect grass and, therefore, should 
not be grown to the exclusion of all others in all localities. In the first place, it gives 
very little aftermath. It does not stand close cropping like many other grasses ; horses, 
sheep and pigs are apt to crop it too close and injure the roots. In the way in which it 
is generally mixed for a hay crop, that is with common red clover, it is apt to be injured if 
cut when the clover is at its best, because, although so much grown together with it, common 
red clover is ready for the mower ten days before the timothy. When cut too soon, the 
bulbs at the bases of the stems of timothy are injured and there is only a weak growth 
afterwards, which is frequently winter-killed, and the bulbs are often injured by mice and 
insects Now I am not saying that timothy is not a valuable grass, but that it is fre­
quently grown without a sufficient amount of thought being given to the matter of what 
it is being grown for. Timothy is essentially a hay grass and an extremely valuable one.
If it is desired to grow timothy and clover together, the Mammoth Red clover should be 
used, because that variety comes to maturity at the same time as timothy. For mixing 
with the Common Red or June clover, Orchard Grass is decidedly a better grass from the 
fact that it blcoms at the same time as the clover and is an enormous cropper. It is a 
grass which I believe ought to be far more grown than it has been. I am surprised that 
the dairymen of Canada, who have made such strides in pushing forward their calling, 
have not paid more attention to this grass. It is of most luxuriant growth and gives a 
large quantity of nutritious and succulent feed, probably more than any of the cultivated 
grasses, except Indian corn. I may here point out that, where Indian corn can be grown 
successfully, that one plant solves the problem of producing the largest amount of good 
succulent and nutritious feed from an acre of land ; but even in districts where corn can 
be grown satisfactorily, the finer grasses will be found very valuable as a supplement or 
for variety.
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For low land, Blue Joint is one of the most valuable. It grows naturally in marshes 
and along streams in all parts of Canada, but is seldom cultivated. TMs however 
might be done v.ith ease by anyone who knew the appearance of the grass and would

° 0011-Ct t,h6aeed- The 8tem i8 very leafy from the top to the boltom 
md tke flowe” aPPear m the beginning of July. It will produce a large crop of hav of 
very fine quality, and a good deal of feed later in th 8 1 7 f
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Growing in similar places may be found the Canary Reed 
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Grass, or Spear Grass, as it is sometimes called. I think that perhaps the reason why 
Srass wso lightly esteemed is a want of appreciation on the part of farmers of the 
that it is essentially a pasture grass, and not a hay grass. As a hay producer it

u t io7comS Rnrod Wir7’ St6mmy hay ; but- in theearl7 spring, and frL summer 
Saua tv ^’ lPvdUCeS an formons quantity of succulent green leaves of the very 
it wJnmdnrt d,Th b™ reB80nable founds, the more it is cropped by stock the more feed 
Smooth Meadow Dame °* !;hl8 gra88> which is U8ec* exclusively in England, is
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Ihnn7«l L k Vw u for lk under the name of Canadian June Grass, you will pav 
atout $1.25 a bushel for the seed, whereas if you ask for Kentucky Blue Grass yon wifi 
pay a good deal more for the same thing. (Laughter and applause7) ’ 7
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■ K, One of the imported grasses which I believe will be of great value to Canadian I 
farmers, particularly in Manitoba, the North-West and British Columbia, is the Awnless I 
Brome Grass which was introduced some eight years ago by the Experimental Farm, 
and of which samples have now been distributed to all parts of the Dominion. Such 
reports ns have been received have been uniformly favorable, and I am sure that the 
addition of this plant to our known fodder plants has been of enormous benefit 
to stock-raisers and dairymen. It produces a heavy crop of excellent hay, and, although 
rather coarse in texture, is very palatable, and has a sweet odor. In the eastern pro 
vinces this grass will not be such a boon as in the west. It has one drawback, namely, I 
tliat it increases with a running root-stock very similar to that of the well-known pest I 
Quack Grass. This may be considered a great detriment by some ; but, as in the case of I 
Quack Grass, I think it will probably be only lazy people who will neglect such a valuable I 
grass for the sake of a little trouble in getting rid of it when that becomes necessary. I 
There are, too, on all farms many small pieces of irregular or broken land, as the corners of I 
fields where such a grass could be cultivated in the place of the weeds which now occupy I 
these spots.

In addition to the grasses which have been grown separately at Ottawa, we have I 
tried a great many hay and pasture mixtures which have given good results in a greater I 
or lesser degree. There is one mixture which I have now tried for four years, and which I 
attmvted a good deal of attention from visitors last summer. This mixture was com I 
posed as follows :

Timothy.........................
Meadow Fescue......
Orchard Grass..............
June Grass....................
Mammoth Red Clover
Alsike..............................
White Glover................
Lucerne .........................

In all twenty-one ytounds of seed. This has given three heavy crops of hay, 
now produce pasture for another two or three years, when the land may be tiroken 
up again with ease, for none of the varieties used are of a persistently aggressive nature ; 
consequently, when the land is required again for alternate husbandry it will be ready 
for use after a single plowing. Should the land be low and wet, one pound of Red 
Top seed may be added to the above mixture. Of all the general mixtures wo have 
tried—by a general mixture, I mean one that is suitable for ordinary good farm land, 
upon which ordinary crops can be grown—the above has given the best satisfaction ; the 
grasses mentioned will thrive well in nearly every part of Canada, and what is of great 
importance, the seed of all the varieties can be obtained without difficulty. Before 
sitting down I should like to draw the attention of those present to one of the clovers 
I have recommended, namely, Lucerne, which is also known in the west under the name 
of Alfalfa. Where this clover will grow at all, it is a very valuable fodder plant, and if cut 
when young, gives a very heavy crop of succulent, nutritious and palatable feed. 
When made into hay it aLo produces an article of the very best quality. I am awarei 
that it has been tried by a few in this part of Ontario, but I think it is worthy of 
the attention of all. There are many other kinds of grasses and fodder plants of which 
1 could speak, but I think it will be more profitable if those present will indicate by 
questions upon what varieties information would be most useful.

A Member: Have you any experience with a grass calledSaccaline 1
another name for that plant, and it id 

“ Humbug.” (Laughter.) We have a circular from the men who are selling the seed 
tbht it will give fifteen or sixteen tons of fodder to the acre. It has been recomj 
mended to us as a fodder plant that would grow on dry land and be very succulent!
It is highly improbable that it will succeed with us. It grows along the rivers in ill

■i

■ ■
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Mr. Fletciibr : I think you cut it too late. As 
will run six feet without any trouble.

Mr. Stillman : I found

have to the length of the roots, they

Mr Fr prnn a root that reached fifty-four and one-half inches.

think it would pay farmers to sow clover whh 8lk6 W<mt down nearly three feet. I 
the clover undor for the great fertility the nitrogen" clSed Koif

Mr. Nelson : How would lucerne affect a new orchard 1—it killed mfne.

Mr. Fletcher : In the United States all the legumes such as 
are sown for plowing in, so as to enrich the soil. ’
clovers?' W' M00RB : What d° you thtok of Crimson Olov

^L1ETCU,ER : * do not think much of it. The hav
but it has very little growth^ YthbkTt w^uld beT^^k0 t8°°d ma.ny kinds of stock, 

it gathers. On account of being an annual it has t0 PV'11 for the nitrogenlittle nitrogen. The other cloved UyTy l 1“ of n trol 8athera
years. However, Crimson Clover is a gooS cW for 3 ^ Pknt f°r future

... £• h"T,n™L2“^: r:z;rld k
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estern Dairymen’s Asso-

The Dairymen of Western Ontario send greeting, anH • v Wo0nsTOCK- J^uary 8th, 1896. 
own, now going on. ^ 8 ’ and wl*b 7°ur Convention as great success as our

A. Pattullo, President.

aware
thy ol

ate by

mm £ ttLtg cee“*gr“ h*d »,mous sentiment : 8 ’ Whlch the Convention endorsed as its own unani-it id
e seedi

The Convention then adjourned, to meet at eight o’clock. E' Kidd’ Pre,ident-
in ill
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FIRST DAY—EVENING SESSION.

When Mr. 0 L. Owen, ex-Warden of the county, took the chair at eight o’clock the 
Music Hall was packed to the door, and many people had to stand. Nevertheless, the 
order and attention was all that could be desired. The town orchestra was present and 
played acceptably.

Mr. Owen said : In the absence of the Reeve I have been requested to preside at this 
important gathering, and I consider it an honor to do so. The citizens of Oampbell- 
ford are in hearty sympathy with this great dairy industry, so much so that we pur­
pose entertaining the delegates to a banquet to-morrow evening, as a mark of our 
respect and appreciation. (Applause.) I wish to say, as a manufacturer, that the 
manufacturers are not enemies of the farmers. Let all classes of the community, 
farmers and manufacturers, producers and consumers, go on, hand in hand, in mutual 
confidence and helpfulness, and help to build up our common country. (Applause.)

1
t
1
i
8
8
C

ADDRESS OF WELOOME.
e
iMr. C. Smith, on behalf of the citizens of Gampbellford, read the following o

address : r
d

To the Eastern Ontario Dairymen’s Association. a
bGentlemen,__On behalf of the municipal council and citizens of Gampbellford

in which you have been pleased to hold this your annual Convention, we have much | 
pleasure in conveying to you a message of welcome. ■ 1

We believe that dairying is an industry of the first importance to our country, — q 
and we trust that your sessions will be productive of benefit to the farming intereste J Œ 
of this community as well as to yourselves.

o

Cl
As ours is mainly an agricultural country, we think that all efforts and organize- ■ it 

tions tending to promote the development of this industry should receive the sup- J If 
port and co-operation of all classes.

It is evident that as mixed farming has become necessary we should all recog- 
nize the desirability of receiving instruction concerning the most effective modes of ■ al 
employing labor to obtain the best results in the arts of butter-making and cheese- I
making. ■ th

We extend to you the hospitality of our town, and trust that your stay amongst J jQ| 
us will be mutually enjoyable and beneficial.

"r

thi
On behalf of the citizens, thi

G. L. Owen, 
Chas. Smith.

sis
we
tin

The President : On behalf of the Eastern Dairymen’s Association I thank you for ■ j8 
kind address of welcome. We accept it with great pleasure, and will be pleased to ■ cre 

return to Gampbellford at some future time. I must thank the citizens of this enter- ■ me 
prising town for the generous and hearty manner in which they received our Secretary ■ bui 
when he came here and solicited advertising for our prospectus. That pamphlet has ■ Da 
been a credit to both the Association and the town, and, while we have received much ■ cer; 
benefit from its publication, Gampbellford has also made a name for itself through Hi ■ aon 
pages as a progressive and up-toi date place. I can assure you that the Association does ■ do. 
not regret visiting your energetic town. €hi
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DAIRY EDUCATION.

ihe
«= night, to

most of the dairy conventions fo/years but I never 8 81daiI7lng. I have attended
ance at the first day’s sessions Year”^o Mr VVbiH f®*ng 80 large an attend-
and you will have a grand time of it.” I think he knew861!’ /P°m® t0 ^mpbellford 
I am glad to see a manufacturer nresidint tïi- Tu wha.t ke was talking about. 
Let us ever be a united Canadian people-not divfd^bTclass(Applause.) 
to speak briefly to-night upon the subject of dairy education IP/ejadlCe8' / PurP08e 
the fact that the Ontario Government have^estab'lished at°Gueîph ^71^^ Oof

to-day. (Applause.) That* institutif is hrt If f8. k;.n.d on the, continent of America 
how to engage in the farming business's!) as to mahTmonev ^ aona’ to show them 
in every particular. All these advantages arp n> „ „ °- T °d lmP?ove their standing 
stances free so far as the actual tuitimf i= nominal charge—in fact in many in-
splendid institution in the school which eive^mnrü,11 V ^T® kav® at Kingston another 
of cheese and butter-makers This with the . • part‘cu ar attention the education 
Strsthroy, in the western p«Vt of the ïLto* e " Jl t™th'“b°Ut 10 k “t“bl“hed ™ 
.uie.t opportunity of mnsMrtni thcinnrièfü’.'j f. !'ou,,8 m™ »ith the 
delighted with the progrès?", h.„ SÏÏTfcÎJS?” d™)"=8' . But while we „e 
our achievements when exhibiting against the worldda1^ bu81ne88» and proud of 
report of the Director of Agriculture at Washing™ • hav® std to g0 forw»rd. The 
dairy industry in the neighboring republié Skimmed^V^ regard to the

I adulterations have so depressed the markets that for ^Lîh®®®’ ** ®d cheeae and otber 
•rd, ■ been going down. In 1880 we exported only $3500 OOoTorÎh^f l^01"18 f?r chee8e have

• ! SSSSsssStsS'
iza" I inferior goods from other countries Let it ew.r Utt V wblcb Wl11 take the place of
up | If we send our apples away let the apples be good !dl through thh 7® 77 qUality tirst- 

I goods to Britain let us see that we send onl/thp hflat „i, Ugh the bafrel- If we export dairy 
«g I great food-consuming country. The poet has trulv naid®®8® ^d ,tbe bne8t butter to that 

of ■ all.” Yet he cannot do all the manufacturing there is to do T^e £ar“er he must feed them 

see- I independence on the part of the farmer and*a re,tQ;n a ' ^7® 18> too, a certain amount of I » hi. relations „it£ the

■ the little home dairy whether fo/h ,hL u degree of centralization. In short
the larger co-o^ —tÎLÎf"w. tlT’riïZt ?***

six months—or perhaps for that length of time 1^7“ ®heeae for over
we have the best grass and the freeft milk fln ®bae8e should be made only while 

, ■ time. We have the MaUorvtown n ‘ Let ,US make hotter in the winter« I • well built, nnd ,K*UyB:‘^p”°ro ««Wished on . prepe, bnsis. ,t
■ "earn is sent to Mallorytown and*tlJrpP.n.J • * 7® creamery stations, and the

err. I ?er ia made into Cheese* but in winter the^take Th® ™ilk,Juring the sum-
Z I gutter factory and the skimmed mifk is keJt ta fJÏÏ ÎÏ Cr®am fcr ''he Mallorytown 

h“ B Dar«avel & Murphy’s establishment at Floin ,La *7 th®, young 8tr,ck- At Messrs, 
usb B cern in the Province and thin™ », "g n. they have the largest butter-making con-*1 J- -• h=.rtTL£l>"£ S.”1% ïsTh.*'’0' 7‘, m”*‘ "*• tb™>~

■ do. We are able to lead the worid in bnîw m v h manufacturers of other goods
™p4,ni™°z«£ch,6ie- Jth«
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prouder as I saw the quality of the men from Canada who were over there. And if 
our men surpass those of other nations how much more do our ladies 1 (Applause and 
laughter.) And I am persuaded that the men and women engaged in this great Can 
adian dairy business will continue to lead the world.

THE CULTIVATION AND CARE OF HOUSE PLANTS.

„ TT Mr> Jambs Fletcher spoke at considerable length upon the attractive subject of I 
HouaePknts, their Care and Cultivation.’’ He maintained that there was no subiec 

which affected so nearly the happiness and comfort of a home as a love of the beautiful in 1 
nature on the part of the better half of every household, whether she might be the wife 
of a diaryman, a farmer, a professional man, a plowman or a king upon a throne 
Flowers might be taken to be types of all that was beautiful, and the speaker dwelt in 
eloquent and enthusiastic terms on the many beautiful forms presented by an intelligent 
study of the different parts of a plant. He drew attention to the beautiful shapes and 
colors of flowers and leaves, as well as to the symmetry and grace of the various but’ 
trees and plants which bore them. The love of flowers, he claimed was a source of 
pleasure and comfort to everybody in all grades and conditions of life, particularly in 
stancing the pleasure which could be given to a sick person by a little bunch of flowers.
He maintained stout'y that a love of flowers, as well as ajlove for those who love flowers! 
was a part of the duty of the dairymen assembled. During the course of the address the 
attention of the audience was held by apt anecdotes and florid descriptions of the beauti 
ful flowers and scenery which could be found in the Eastern provinces, on the Western 
prairies, even on the cold summits and slopes of the Rocky Mountains and in the dense 
luxuriant groves of the British Columbian woods. Having treated of the advantages of 
growing window plants au a beautiful addition to the decorations of a home and spoken 
of the moral influencer, of cultivating and studying the beautiful, the speaker passed on 
to a detailed description of some of the easiest and best methods of cultivating and par­
ticularly of propagating some of the best known house plants. Flowers were «rown for 
the beauty of their blossoms, their graceful foliage or their delicious odors. Some plants 
were far easier to cultivate than others, and he recommended from his own experience 
some varieties which had given the best results. Geraniums were given the first place as 
satisfactory house plants. These should be of definite colors but should not all be 
alike. It was worth while considering in the autumn what were the best varieties, so as 
not to care for a plant all through the winter which would not give an abundance of 
flowers with all the qualities desired. He stated that a little knowledge and thought of 
this matter* would be well repaid by the results, and the names of the best varieties of 
scarlet, white and pink geraniums were given. Abutilons, Begonias and Fuchsias were 
treated of in a similar manner and many of the other old favorites—Calla lilies, Olean­
ders and Primulas came in for a share of attention. The best way of treating bulbs of I c 
various kinds was also explained, and in finishing up the lecturer advised all the ladies I r 
present to take every precaution to protect their favorites against the insects which ■ 9 
sometimes trouble them in their houses. A pleasing analogy was drawn between boys and 
house plants, and it was shown how both responded readily to proper training and care.
The use of soap was freely recommended, and although tobacco could not be advised for I i 
use by boys it was a very useful substance, and if the ladies present did not use it them-fl 81 
selves it was suggested that they might get their husbands to do so for them, and the I 
speaker felt certain from his own experience that the husbands would feel much better | fc 
for it and the plants would be much improved by being cleared of their insect enemies.

After a cordial vote of thanks to the chairman and the orchestra, the meeting ad-1 ^ 
journed until 10 a.m. on Thursday.
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REPORT OF INSTRUCTOR BENSLEY.ject of 
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trift allotted me for Z „3„ „f IMS Th“ i” tbe, T* «“•”>P«*hed in the die- 
iagton, Lennox and Fronted I viaitpd «ÏÏ .‘""‘“'V h*d ™ the conntie, of Add- 
to of ri.it, each recefL . „Z£ 69 f*Ct0r,eS' Th* •< '««torie, and num-

Palace Road ...
Newburgh .........
Centerville .........
Tamworth .........
Croyden .............
Forest Mille ... 
Selby.... . .
Empey.................
Camden East .. 
Enterprise ...
Sheffield ...............
Clare view.............
Moneymore..........
Albert ...................
Farmer’s Friend..
Cataraqui...............
Glen Vale ...........
Forest .....................
Railton...................
Harrowsmith ....
Hartington .........
Desert Lake.........
Verona...................

Bedford....................
Sharbot Lake ... ;
Oso..................
Mountain Grove ” ” ' ” ’
Arden........................ j""
Long Lake....... . . . . . . . . .
Parham ................
Tichborne ................””
Crow Lake................ '
Wagerville.................. ‘
Inverary..................
Battersea.............
Excelsior .........
Model.................. [ ...........
Wolfe Island ......
Gilt Edge.................... * [
St. Lawrence ...,
Silver Spring..............
Ontario...................... ‘ ‘ " '
Lake Shore................
Union...................... ‘

Perth Road..................
North Shore.............

Sand Hill............
Glenburnie.........
Arigan ..............
Woodburn...........
Central................
Cold Spring.........
Sunbury..............
Bear Creek.........
Keenan & Son ...
Maple Leaf.........
Pine Grove.........
Pine Hill............
Granite Hill.......
Thousand Islands 
Morning Star ....
Rose Hul.............
Odessa..................
Whitman Creek..
Deseronto............
Platt.....................
Sills ville..............
Bell Rock..............
Moscow. *.............

so as

mount contriS"®,*fin^tmInnPfôî mj w»kL‘wJ»400 °Thê 1“”*“°°,,
ïth^f’ “ki“* * M “nn otm“. $Z ft

•ther section,, I found’the"■•m'coinmon’fe"* prevaiUn ™ * °?e *° ms- but. “ in

_ k ^CSXp'thTm'lïLn* ZHh‘dmdk‘0 p*‘?“ ?r ho. tin puil,

“J sthCu'xrand bp - w'ip’t Lto, Si
All of which is respectfully submitted.

ice of 
ht of 
iea of

fwere
iean-
bs of 
adies
rhich

care.
d for
hem-
1 the
etter

G. H. Benslby.

-

^_
__

__
_ ^

_-r
-n

rm
-—

>w
m

»—
m

u 
■

M
M

M
M

M
H

H
M

M
M

M
M

W
H

H
M

tO
M

M
M

H
H

K

I m
m



22 DAIRYMEN’S ASSOCIATION OF EASTERN ONTARIO.

Mr. Whitton : Did I understand you to say that the prevailing fault was the over 
ripening of milk Î

Mr. Bknsley Yes, and this gives too tender a body to the cheese.
Do you not generally find the milk over-ripened in the spring t 

Mr. Benslky : 1 find it during the whole season.
Mr. McCargar : Do you not find a number of makers keeping over a quantity of I 

old milk in order to hurry up the work 1 I think it a mistake.
Mr. Bbnslby : So do I. I believe in 

too much of it.

Mr. H. R. Free :

a “ starter ” in the fall if they do not keep

Mr. Potter : Prof. Robertson advocates 
perhaps in the spring.

Mr. Rbnnick : If the milk was very gassy would you advise a starter 1
Mr. Bknsley : Yes, a little of it. In the hot weather you can ripen your milk in I 

a reasonable time and consequently you do not require a starter. Much, of course, would I 
depend upon the gassiness of the curd. With a gassy curd you might start to cook in I 
two hours and a half.

starter all through the season, except I

Mr. McCargar : I think there is a loss in keeping over too much milk.
Mr. F. E. Cline : Would you advise heating up gassy curd for a little while before

stirring 1
Mr. Bknsley : Get rid of gassiness in the curd as early as possible, 

care ^^’h^HITq^N : ^eat wa7 *° kill it is for patrons of factories to take proper |

Mr. R. W. Ward : Suppose you have to take milk and keep it standing for an I 
hour, would you recommend a starter in that case 1 1

Mr. Bknsley : I do not think an hour would make much difference, but if you I 
have to keep it two or three hours I would advise a starter. I do not think that the I 
curd will cook properly in less than three hours at any time of the year. The curd re- I 
quires more cooking in the fall than in the spring months.

Mr. Ward : Do you need to extend the time very much 1
Mr. Bknsley : You do not need to make much difference. However, the curd 

should be cut a little finer in the fall, which will admit of 
would advise four hours in the fall and three hours in the

Mr. Free : Suppose you find that your curd has a 
remove that flavor in the earlier stage ?

Mr. Benslky : Yes, I think so.
Mr. McCargar : Don’t you think a great deal of curds 

room by h iving the factory too cold ?
Mr. Bknsley : \ es ; the curd gets chilled, and you cannot make first-class cheese I

under these conditions.

da

Ai
more thorough cooking. I 

summer. «1
bad flavor, is it best to try to

■ the
fac

are injured in the making- I
I fine

dec
defi

, ^r' Derbyshire : It is good policy to heat not only the making-room, but also the I fact 
cunng room. Every room should be so comfortable that you could work with your coat ■ 100] 
off and look as if the surioundings agreed with you.

m
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INSTRUCTOR GRANT’S REPORT. the

pera
Instructor Grant then read his report, which is as follows : I have much pleasure 

m submitting to this Association, my second annual report of work done in the sections 
allotted to me, viz. : Peterboro’, Campbellford, Stirling and Tweed.
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Visits. Factory. Visits.
Cook ........
Clair River 
Cherry Grove 3
Cedardale..............
Evergreen.........................  2
Forest................
Keene................
Kingston.............
Lake view..........................  2
Lang...................................... 3
Maple Leaf (Feterboro’j.. 3 
Maple Leaf (Hastings)... 3 
Myersburg ...
Monarch.......
Marmora ....
Millbrook ....
Missing Link.
Seymour West 
Stoco ....

2
2

2

2
2

.... 2

2
2
3

. 3
2
2

Visits. Factory.
Union Otonabee....
Central Smith.........
Tweed.....................
Ormonde.........
Ryleston...........
Valley............."Il”
Victoria (Peterboro’)" 
Victoria (Hastings) ..
Roblin..............
Wicklow.............
Warsaw.............
Westwood
Enterprise...........'
Daisy D..................”
Abbey Melrose ..
Shearer.....................
Spring Valley .........
Baltimore..................
Brighton and Murray
Big Springs...........
Bensfort ...

Factory.
Wark worth................
Woodland.........[............ !
Goose Creek....................
Riverside....
Aggett's Model.' ! * '.' " '.'
Newcomb’s Mills.........
Trept Bridge....................

North Star .............
Stanwood.............
Plum Grove.........
Empire..............
Crow Bay........."............
Tweed...................... ;;;;;
Ormonde..................
Roundlake....... ................
Ida..................
North Dummer
Standard..........
Thomasburg,..,
Roseneath.........

as r, ^ ^
scattered, a great eal ef extra travel li™ ° actories ***** desired my services being so
time. The kst month of the swn I ™ nec.e88,*a*ed- wh!cb took up much valuable 
work, I believe, gave general satisfaction. 68818 6 7 “y brother L s- Grant, whose

A number of factories in Belleville 
part of the season, but owing to the 
unable to visit them.

section applied for inspection during the latter 
amount of work I had to do at that time I was

The work done by I. 8. Grant will be included in thi 
Following is a list of factories visited :

is report.

in the emplnyllZlZS^L "r”® “ hetorie'’ » “<*1 of 146

men was, $339.

m. str,or fLkdecision to the High Court of Justice in Toronto W .?pealed a«ainst the magistrate’s 
defendant paid all costs. The utmost caution -6 conv,c.*lon was sustained and
the guilt or innocence of the persons accused l^tind Tt everV ,nstance to prove either
iSS th*t ^ ’ith 'Mr milk.

«tezrçsr Th.iiotrr0 * »« -

the manufacture of cheese. The whev^was ret ° V dilapidated uuilding, \nd unfit for 
» large number of them tampered more or le Î? *.be Pa*rons ™ the milk cans, and
‘he president and directors of this factory I succetdLd^ ^ith *he M8iatance of
persons accused. Such a revolution took ni • m Pr?vm8 the guilt of the several found a fine new factory, in wh£h fiSaîl 1 “ that ”ei8hborhood that, this year, 1 
hogpens at a safe distance from the facforv cbee8e was bein8 made, well constructed 
Patrons sending good and honest milk/ 7 ^ h® whey waa fed 8W6et. and all the
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It would be a material benefit to the cheese industry of Canada if 
revolutions were to take place.

It is well known that the past season has been rather discouraging to factory men 
and cheese makers, more especially to the maker who has had little experience. Should 
the coming season prove to be a similar one there will certainly be a weeding out among 
the makers and the skilful man may then hope to get a just reward for his services 
Owing to the weather being so changeable in the fore part of the past season, the skill 
o our best makers was taxed to the utmost ; nevertheless I think we received an experi­
ence which we may profit by in the future.

I heard a general complaint among the buyers last season that the cheese lacked 
body, caused, I think, by makers not using sufficient rennet, and not cooking the curds 
properly.. If. milk be set at the proper stage, and the curds well cooked when ready to 
dip, I maintain that the hardest task of the cheese-maker is over, because if a curd is 
not properly cooked it is almost impossible to get a good bodied cheese.

I find more trouble arising from too low cooking than from cooking too high. In 
many instances I found thermometers to be from two to five degrees out.

In conclusion, I would urge factory-men to have their factories properly equipped 
for the manufacture of first-class cheese, employ none but skilful makers, and pay them 
a reasonable salary.
. Again, I would like to impress strongly on my fellow cheese-makers the great 
importance of giving to all details relating to their business the closest attention, for it 
is a business that will not admit of carelessness or neglect without loss of reputation 
the loss of which makers cannot afford. And in justice to our patrons, who supply the 
milk, and are becoming every year more alive to their interests, and justly so, it behooves 
us to do all in our power to improve the quality of our product. This means better 
prices, and more money in their pockets. On the other hand, we will expect them to

l US W'^ Pure an(* honest milk, and by working harmoniously together, we will 
still be able to maintain the proud distinction Canadian cheese has already

many more such

I

by

won.
(W. W. Grant, Instructor.
iri

I ïf
Mr. Derbyshire : Regarding the prosecution of suspected patrons, do you not think 

this trouble of law trials, and the breaking up of church relationships might be largely 
avoided if men were paid by the Babcock test 1 Pay a man for what he puts into his 
can, for quality as well as for quantity, even if it be water, it is a humiliating thing to 
put a good Christian man into court and try to make him out to be a rascal.

Mr. Dargavrl : Perhaps that will convert him. (Laughter.)
Mr. Derbyshire : Perhaps it might. But, seriously, I would like to see a plan 

adopted which would do away with all these charges in the court. (Applause.)
Mr. Eager : How many cheese factories in your district pay according to quality 1
Mr. Grant : I think there are

i
i
i
i

F

t
c

five in the county of Peterborough. I visited only 
of them. They did not require any milk inspector at these factories. (Applause.) 

There is another factory in Hastings county paying according to test of butter-fat. I do 
not know of any in Northumberland, but there is one in Prince Edward.

aone c
c
P

Mr. McCargar : Do you not believe that if milk was tested by the Babcock and 
paid according to its value, that it would relieve inspectors to a great extent and 
enable them to devote more time to the 
giving instruction in cheese-making 1

Mr. Grant : Yes. It is impossible to test milk in a large factory and give proper 
instruction in making and handling cheese.

Mr. Eager : I think it is honest, just and right to pay by the fat test.
Mr. Grant : In those factories where the test is used I believe the patrons take 

better care of their milk and are much more interested in the work done. In the milk I
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a mistake, but that he did not take hlmftLh.at l*'d not think there was
was rather clotted ; I had shoved some of thpsT H °* P*8 miTk', 1 found that the milk 
would go off a good deal in the whev He wp t° h a8‘de’ "? 1 .thou8ht such c.otted milk 
mtorpoltud th.gt lut, ,£d?h, Z wL -P .W;t‘hh.Zt*,,d ^ mUt’ "d

gi»=,oui,DtT™eutI»ibhtk Stn.'hTn, ■? hh£sl’°0‘V"‘er =k>-. » th.t hi, miik
and tour pet c=uMt ,",t!.„ I’n” ^ .'Æ" “'‘k too, a, high three and » halt 
Such a man will at once start to examine hia *“ ’ and,an enrlulring mind is what we want, 
will also prevent suspTJontmong^nZZn T“ WBed °U/.theJ1Poor m“k«rs. This 
more cheese and better cheese I believe the d v Jm™ * m°re friendly and united people, 
the people from one end of the country lo thînfV. 7 7 T ver3\800n wh«n you will find 
neighborship means that one man is a «ood friend ®“andm8 8uch square dealing. Good 
the just and honest thing by the other* Now a.. „!***u®?'r maD’ and that.each wil1 d° 
dent to sell our horses. Mtoe is worth $100 and ?p°p thaj 1 ?°.to town with the Presi- 
President says to me “Mr I whvJv ?1°° d th,6 presidents is worth only .$90. The
horse, and you will get $95 for vours'^’ BuÎPt g°°n ’ let me 8et $95 for my
worth $10 more than yours and I cannot ‘ 77' dear fel!°.w- m7 horse is
So he gets $10 less than I do instead of reppT' t0J°8e that e<iualizing our values.” 
.biuk/it I, no, to for °'ATtI *°d “>

lh,t will do th. work Zp£ audhZ% ^ ™

the milk ?AMKS MERRBLL : Do y°u think the food has
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îzZiîk ï.„co.z£he blrd orvr“d °f thecharacter of the cow fixes the nmlL if • any*hing else. You may say that the
:r.- Sir;*tb?

milk, as it has been bred to furnish milk to cheL« S • W,U *,ve a greater flow of 
according to quality. But the main thin» in r • actorlea according to weight, and not 
is to get the business down to an honest basis.upn“huig our milk on the co-operative plan

containing more fat and other solids heavier than
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Mr. Mbrrkll : Is not the milk 
poorer milk 1

Mr. Dkrbyshirk : Yes, a little.1

iïzAiïrz? .fY^îtb i,IsiB‘teihi' "'*•
issn Z£„btu“r^»di8r»rr,° i° \rvmr-f- cytâr dsEEH -
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oth. work for .11. I„ our oombluatiouTT, oXy Cw iKS’-Tk*0 
from the can after being stirred with a dinn», »n/„ u k , 1,he milk « taken
man’s milk. The bottle has a wide moulh ’ » i e haV,® a samPle hottle for every 
bottles are then placed in a rlknd£\dSlkT*# * 8°°,d COrk" The8e 
of that time the milk is tested bv a com ni » tw° weeka' At the end
get to do this work We i Z, competent man. Hire the, very best man you
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m
aa others do, and they soon decide to look better after their milk and see if that willipssmsm

Mr. Dargavel . How do you manage to keep it for two weeks 1 
Mr. Eager : We use bichromate of potash, and we have little or no trouble with 

mix«7 wrC£! °Ur 0tvtk8 before makin« the and g®* everything in them well 
.1,1,"/°" 101 they *" m°" “tMed

X

,0- milk ”'1Uired 10 m‘k * f"""”1 °( chee” 8*nee

Mr. Eager : Yes.
Mr. Dargavel : Do you require more men in each factory under the test 1 
Mr, Eager : No ; I have only one man for all my factories.
Mr. Potter : Can you not keep the milk for a month for less frequent testing Î 
Mr. Eager : I hardly think so. I would not like to try it.
Mr. Potter : I have done it for a month, and it proved successful.
Mr. Eager : I am glad to hear that. But we were afraid to try it for fear the 

patrons would object We did, however, keep samples from November till March, and
November ^ ** ^ k W® f°Und 14 t0 agr6e exactly with the te8t made in

ft
g

Mr. McCargar: In practising this test, do you think it makes any difference 
whether you pour the acid straight into the milk or along the sides of the bottle 1

9RAN.r ; It.doea mak® a difference, and requires some experience. If you pour
Hh ,dC bd:iS ,mt? Ï® ml k-th a?ti0n wiU be t0° 8udden' and the fat will get dark.
foul Lr6, 8la.nt.mg and 1®* the acld run under the milk as much as possible. If 
you happen to let it drop into the centre it will curdle.

Mr. Eager : That shows the importance of having a thoroughly competent
aon3ar?g v7° 8yTatem8-~the °‘d one of P00lin8 “ilk, and the new one of paying 
honest 8A f qUahty’-T aay again that the first is absolutely wrong, because it Vdl
iave h i yearS?g0 W6 bad noth™g better than the pooling system, but now we 
have a better plan, and we must adopt it or other people will take our business from us.

The President : Do you add two per cent, to the readings 1
Mr. Eager : No ; we go absolutely according to the readings. If we add two ner 

cent, a man will say: “Why do you add that two per cent, if the Babcock testis 
absolutely correct 1 ” But if we find later on that it is better to add two per cent, to the 
readings, all right. But at this early stage it is not wise to make the people suspicious.
testerais ^1°^ 'v" the C°Unty °f Haating8 wh'ch uses the Babcock
satisfied bat on*IndT**8 °f “7 AU the patrons 1 have talked with seem to be
S. ÏÏlî : d he 18 a man Wh° doea not take care of his cows. This year they 
have added the two per cent., and appear to be satisfied with it.

Mr Free : I am thoroughly in favor of the Babcock tester. It has been very badly 
represented from the start. At first it was said that it was so very simple that a child
inï ,dnhtbned « Ï N°W ^ tbat only a c°mpetent man can manage it. In pour-
mg in the acid you certainly should give it careful direction. There is a trouble in 
paying by the BabcoA test. If it is handled properly it is an advantage, but if it is not 
Zû«fliüy nDd p.r.0per,yhandled it is unfair. It requires a first-class man if justice is to 
done to all parties, and you are to retain the confidence of your patrons. Unfortunately 
to-day every man is after the man who will run the factory cheaply If 7
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THE HORN FLY.

Hy. HeP«ud th«!™î‘uLiinion^"L'iogitiTe fÔûnd*?! *"."Ur“* “P“> the horn

îs :;e t £ sr

m which information is not frequently reauirfJ8^’ Ther6 18,no branch of agriculture

zïï ,e-' “,he

America, probably into the State of NT Ft ^ 18 IJot a nfttive, but.pr«d il, t®z.°L1?r,hJ:7irtM t: ,erh l-«-
taken in Ontario at the enrl .uQ m 6 7e*\ when the first .
this insect in any locality was that forTne or t U ^‘ A- cbaracter of the occurrence of
and did much harm by worryingcaSe wWr?'71™ appeared in e^mous numbers 
both in flesh and in the quantity of mük nrod^ed ^ °* conaiderabl7
districts in Ontario during the year 1894 Pthat le-nlatter1.1”8 w,as 80 groat in some
managers of cheese factories it attained thl™ dg to rehable data gathered from 
whole supply of previous years This ore t °.ormou8 proportions of nearly half of the 
farmers, and many adopted^he practical^renferfvTTt “a‘urallJ drew the attention of 
(that is, those who made a special study oMh^ hadbeen devised by entomologists 
venting their injuries. The sneaker harl K ^ 1Ves ?nsects), and the means of pre­soon after its fi/st appearance nlmerta LZdTT^7 «^ying the hornTy 
for this special purpose down “ntovîrgînia wîtï Mr R fortB“ °f taking a 4 
Entomologist. An important advance was Zde -h H°Wlird' n°T the United States 
the insect passed through all its preparatory stages. ^ "** f°Und °Ut de6nitel7 how

through four^stages. 'firs^of&aM fh CXf)lain to those present that all insects passed 
hatched the second stage, called the larva^ThVvari id ^ a ^emale’ from which was 
insects, and popular naLs were len to eLh as fî ™ f0:m m th,e diff^ent orders of 

called a maggot; of a beetle and wasp a grub ’of ’ Zu TZ ^ larva of a % * so on. Such indefinite terms as « worm ” which i m°th °r buttecfly, a caterpillar, and 
should not be encouraged becaZ TUl 8 general^ aPPlied to any larval form, 
definite. In the case of the horn fly there^were™*”* t6™8' whlcb are much more

6"‘ ,PPe,ra"” -hich "» »« ™.e of nmcïïl TS^SST^St '

!ldalTpr0dDCt8 and ,in beef, have drawn the
was introduced into 

year 1887. Thence it had 
specimens were
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“ s: fSZzST**** rhas said, on account of? the che°ele makere °f. G'engarr7 « exactly as Mr. Free
some makers there who never saw the Ba^ocï t^uTtlft? 'v te8ting' There are 
with instructions, and that bred dissatisfaction Patron! ^ ,m*chme was 8ent to them 
makers do not understand the system. Patrons feel, in some cases, that the

. “hE-*°r y, ?» t.n.
distance of each other. If etch factory will^mv ft-611 ° ^ Seated within convenient 
light so far as expense is cor cemed It has P ^ * Proportion of the test it will come
i“‘ “ 1,-feH? « the S ST “ Zt t" de““d amethod of paying according to the quality of the ndlk h« Lt r”8 “ aUlnght' Thi8 
based upon an honest principle. 4 7 k haa 8ot to come, because it is
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the part of farmers from mistaken ideas as to its life history. For instance, it was stated 
freely through newspapers that the eggs were laid on the horns of cattle, where they 
hatched and ate their way into the head of the animal, or that they were laid on other 
parts of the body and then fed inside the animal. It was a common practice at one 
time for farmers to tie greasy or tarred rags round the horns of animals to keep the flies 
away. All of this was useless work, and must have been very unpleasant for the animals 
so treated. The complete life history was worked out very soon after it first appeared in 
America, and within a month after its appearance in Canada published information as to 
its life history, and the best remedies were available for all who applied at the Experi. 
mental Farm. A short bulletin, No. 14, on this subject, was issued early in September 
Ihe speaker here urged ail farmers present to apply promptly to the Experimental Farm 
to try at any rate whether they could not get some useful information whenever they 
found insects troubling any of their crops, and he on his part would promise that they 
would at any rate get a prompt and courteous reply, which he also believed would be in 
most cases a means of saving much actual money. He went on to describe the stages of 
the horn fly as follows : The eggs are laid singly on the fresh droppings of cattle during 
the warmer hours of the day. This is the only place in which the eggs are ever laid 

ey are never by any chance laid on animals. They are very small, being only about 
one-twentieth of an inch in length and, unlike the eggs of most insects, are brown in color, 
so that they are not easily seen on the droppings. The young maggots hatch in less than 
twenty-four hours, and at once burrow a short distance beneath the surface of the dung. 
Here they remain until full grown, feeding on the liquid portions of the manure. Thîs 
is their only food, and all stories about their boring into horns, brains or flesh of living 
animals are untrue. The maggots are full grown in about a week, when they are about 
three-eighths of an inch in length and of a dirty white color. They then burrow down 
into the ground a short distance, and the third or pupal stage is entered upon. This is 
about a week after the egg hatches. In the pupal stage the body contracts to an oval 
orm, of a dark brown color, without any legs or means of movement, and in about another 

week the brown shell cracks and the perfect insect emerges as a fully developed horn fly. 
During the hot weather of summer all of the stages are passed through in from fifteen to 
twenty days, and there are several broods in the. The last brood of maggots turn
to püpæ in the autumn, and the flies do not appear until the following spring. The perfect 
fly is too well known to most farmers to need much description, but it may be mentioned 
that it is a small fly about one-third the size of the common cattle fly or the house fly, of 
a dark grey color. The head consists almost entirely of the dark red, silverv-edged eyes, 
and bears on its lower surface a black, dagger-shaped tongue, which is thé cause of so 
much pain to cattle. When very abundant these flies gather in thick clusters around the 
bases of the horns of cattle and such other parts of the body of the animal where they 
cannot be dislodged by a stroke from the tail. When they are settling on the horns they 
are doing no harm at all, for they cannot injure the horn in any way, and when there 
they are at least not biting the animals. Instances have been brought under the speaker’s 
notice of animals having been dehorned so that the flies might not settle on the horns. 
As far as the horn fly was concerned, this was not a wise practice, because when the flies 
had not the horns to settle on they did settle on the animals and certainly did there much 
more harm by biting. He stated that there was great difference in the susceptibility of 
various breeds and of individual animals, according to their nervous temperament and 
the texture of their skins. The bites produce great irritation, and sometimes large sores 
are formed by the animals licking themselves or rubbing against trees, posts, etc. From 
the history of the occurrence of this insect in America we were able to anticipate confi­
dently that before very long the losses from its attack would decrease very appreciably. 
In fact there is every reason to hope that within another year or two the injuries will be 
so slight that little attention will be required. In the meantime, however, wise dairymen 
will protect their animals and their own pockets by making use of some of the simple, 
cheap and easily applied remedies which have been recommended.

The question of a remedy was not very complicated. The only treatments which 
would come under consideration were the application of some material to the animals 
which would act as a deterrent and would keep the flies from settling on them and biting,

season.
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“ “.S™,?"* *■”

?r4r,:b.etT„to„tT,i,d,r:^e ^

could be easily done by boys coins reimlarlv th \ *^18 breal(lng UP of the droppings 
the present case, where experC showedts thShi ‘S^ “ Week- but *»
short duration, preventive remedies bv whirh th a- 8 atta?k was hkely to be of only 
were the best. For this purn”se it has bïn t Î!î T™ kept away from the animals 

on the animals’ backs, or such other parts as were'hable to Z i””7 8ubst.ancf smeared to make it a paying operation for all dairvmen „n,l attack, was sufficiently effective
animals. A number of experiment hZTpnf'l -?!.0^ 8t°°k t0 thus Protect their 
oil, or any other common cheap oil alSne or wTth th T v ^ that C0mm0Q train

%rr-7 ' “ saw
This emulsion consists simply of a mixture of 

ordinary coal oil, made as follows :

was spray

soap-suds with twice the quantity of

Kerosene (coal oil)
Rain-water..............
Soap.........................

2 quarts
1 quart
2 oz.

BinutM, when it will be of a smooth! cream,K"“ge !°™ P»“P '» Sve 
adhere to the surface of glass without oilmera As 'it iî aïr b® Perfect "ill 

This gives the ,t£k emulsion whtehmu bediluSd hi, ‘ e" “*? *

°* -r-

.eveJpSTlddY

tainly be found moslfconvraiett ThZe there anv”8 °f “i T°nge’ 0r ,what wil1 cer‘ 
force-pump and spray-nozzle. y animals to treat, by means of a

with one part of a water extrL^f toÏZU^te (m^'lTst d'1Uted and mixed
stems in one gallon of hot water for an hour nr by steePlng °ne pound of tobacco
period of three days, and that two treatment* „« )’,gaye a,mo8t Perfect immunity for a 
from annoyance. He makes the application wfth TT T reIieved his cattl«nozzle, and the work is done just aSter milking f knBpJ?ck PU™P fitted with a cyclone 
animals are driven into an enclosurethrough alal“V .™eth?d ia as follows: The A man with a knapsack pump on his hackstands atThè^aT T 7 admit °ne at a time- 
animal as it passes ; they are then driven nut a„a; ,gfZ and 8Prays one aide of each
same manner. The quantity of liquid thus an rtb® otber side is treated in the
■-Scient. W. have tried L pl«-tOtuL Sf "/!? b“t b“ 1-» d
preple, however, do not know wht . ™ll.b“ i!Z„l? *”"r *dmi"blP' “*»? 
good nozzle is to have on a farm and thev will t “ e°t a apraying pump with a 
obtain one. To these I would eZn JlL7 COn8lderLlt an unnecessary expense to 
carbolized oil, or oil and sulphur or the nJ reco™mend the simple remedy of applying 
off the dim ind thSltiLl . “? “lpl,"r’ ?ich k“P
own profits. With regard to a spravinl numn T * P “‘1 WOrry’ and lncrease their 
- «op grown for the protection of whichti ite

mass.
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may not be advantageously used. There is no crop grown which has not many 
parasitic insect and fungous enemies. It needs very little observation on the part 
of practical agriculturists to see how great this loss is ; but, strange to say, few of 
them seem to grasp the fact that these losses can be to a large measure prevented 
by simple and easily applied remedies. These, it was stated, were the studies upon 
which the speaker was particularly engaged, and he wished to draw the attention
of those present to a fact" which some of them might not have thought of__that
he was their servant, that the work was being done for them; and that, as they were pay­
ing for it, it was not business-like for them not to see to it that he did his duty. He 
hoped in the future that he might have many applications for assistance and information 
about the many injurious insects which would undoubtedly be a cause of loss to the 
farmers of Eastern Ontario, as well as of every other part of the Dominion. He would 
not promise in all cases to remedy or prevent entirely the loss, but at any rate he would 
do his best.

The meeting then adjourned till 2 o’clock.

SECOND DAY—AFTERNOON SESSION.

The hall was well filled when the chairman opened the proceedings by complimenting 
the farmers of the district for turning out in such large numbers.

CHEAPENING THE COST OF THE PRODUCTION OF MILK.

Mr. John Gould, of Aurora Station, Ohio, was introduced as a leading dairyman 
from the United States, whose wise and witty words carried much weight on both sides 
of the international line. He said : I am glad to be with you, ladies and gentlemen, and 
for fear I should not get here in time I “ sat up all night,” and started for here at four 
o’clock this morning. I do not feel that I am in a strange or hostile land. Your inter­
ests are our interests ; what affects your welfare will also touch ours. Instead of being 
enemies, both of our great countries have to stand shoulder to shoulder in the advance­
ment of the dairy industry and of agriculture generally. We need to stand close together 
in order to get and keep the trade about us. I suppose you have hard times over here, 
just as we have on our side of the line, and perhaps some of you will lay it to the charge 
of the Government. Well, our President does go duck-hunting at critical times, 
(laughter), but there are other factors besides the political administration entering into 
the state of the butter and cheese business.

The cheapening of the cost of producing milk is one of the most important problems 
we as dairymen are called upon to solve. Unless we are able to reduce the cost of... 
milk supply, we who are in the business of caring for cows will have to admit that the 
Australian and Danish dairymen are better at this occupation than we are, and we aie 
not yet going to put that admission on record. We can cheapen the cost of milk produc­
tion only by having a cow better adapted to the dairy than the average animal now 
kept ; by having a more suitable place in which to stable her, and by feeding her more 
cheaply, with more succulent and nutritious feed than now usually falls to her lot, 
especially during the fall, winter and spring months. I did some prophesying last winter! 
and it didn’t come true. (Laughter). I predicted that the hard times had about passed 
over, and that we were going to have brighter skies. But this winter we are selling our 
milk at 90 cents instead of $1.10, and glad to get a fifty cent silver dollar for it. 
(Laughter). But the getting of more milk tor the value of food given to the animal must 
be preceded by nn education which will enable us to know what we want. We have 
been too willing, as a class, to get along with a cheap education. I was once one of those 
who thought all that was necessary was to know which end of the cow to sit by to milk. 
(Laughter). We must be educated to understand the cow. We must know something

our
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more than that she has a leg at each corner. We must be taught to understand her, and 
to comprehend her needs and her capabilities. In the past we never properly studied 
the individualism of the cow, or treated her from this important standpo-.it. We never 
stopped to enquire why one cow gave more milk or richer milk than another. We have 
been feeding our dairy animals too indiscriminately. We fed a cow without properly 
considering what the animal really needed. It was : “ Here is a cow and there is a hay 
stack ; let her live through the winter if she can.” And then we would go around in 
the spring enquiring the price of cow hides. (Great laughter). We must learn at the 
very first that in order to be successful we must understand our business just as well as 
any man who is a manufacturer understands his. We, too, are manufacturers, and the 
cows and the grasses and the grains are the things we are handling in our manufacturing 
for through the medium of the ciw the plant product of the earth is turned into an 
article called milk, which is in itself a finished article, although it may be further made 
up into such more finished articles as butter and cheese.

It is easier for us to eat ten pounds of butter than to eat 500 pounds of corn stalks. 
(Laughter). And that is manufacturing, pure and simple. We simply ask a cow to take 
500 pounds of grass or corn stalks into her system, and concentrate it into pats of butter 
We farmers must understand more than ever before what the things growing in the soil 
are composed of ; we must understand how to produce and store away these plants in the 
best way, and then how to turn our product of milk into the finest goods We must 
study the capacity of this living, breathing machine that we call a cow, and her adapta­
tion of turning the food we have given her into milk, butter or cheese. In short we 
must have a machine to do our work that can do it better than the old machine did. The 
old brindle cow was too common in the past as a milker. Who her father, or grand­
father or aunt was, nobody knew or seemed to care. But the requirements of the dairy 
business of to-day cannot be met by the old brindle cow. I live very near the Benwood 
Nail Works, which turn out a car load of nails every ten hours. A few years ago nails 
were made by hand, and one man was able in ten hours to make a keg of sixpenny nails 
Every man had a furnace to himself, and that meant a long row of them, and the nails 
cost us eight cents a pound. But somebody found out that a bit of steel wire run through 
a small machine and fed into a knuckle would enable a finished nail to be cut off at every 
turn, thus making six nails while you can count one. The machines do not cost over 
$500, and one boy can attend to six of them. The man who was making nails at six or 
eight cents a pound cannot compete with the maker of nails at one-fourth of a cent a 
pound. It is computed that $10,000,000 of capital was invested in old nail furnaces, and 
these have had to be thrown into the scrap iron pile, while a boy now works six modem 
nail making machines. And what is the lesson in this for us 1 Are we farmers working 
with old methods or with the new 1 We regret that we cannot get to the front but 
it is not unlikely that our progress is slow because we are so loaded down with old 
methods and miserable baggage that we can hardly travel onward. Let us try if we 
cannot get five of these bovine machines to do the work of ten in the dairy.

And this brings us to the dairy cow. What does this animal do 1 I have just made 
a tour of northern New York, and I found that in that section the average cow was 
putting only about 3,600 pounds of milk a year into the creamery. It costs the dairy­
man about $36 to make that milk, so you will see that the profit is really on the wrong 
side. The cow must be trained to give more milk. She must not be like the little Jew 
who swallowed a five dollar gold piece, and all the doctors could get out of him with a 
stomach pump was three dollars and sixty-five cents. (Laughter). We must have a cow 
that will give her milk in a generous fashion in response to generous feeding. I believe 
that in a short time, by judicious selection and feeding, you can get cdws to yield not 
3,600 but twice that quantity, thus saving nearly half the feed. We must cull out all 
poor and unpromiuing animals and breed better ones. That means a good deal. It means 
also that the farmer will have to do his own milking and not get his wife to do it 
(Laughter and applause). We must study more closely the individualism of the cow. It 
does not matter so much what is the breed of the cow ; a good dairy is the result of the 
selection of the best and the rejection of the poorest milkers. We say that “ Like begets 
like,” and that if we have good cows we will have good calves. You say, “ look at the
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trotting horses.” Well, how many of them 
can do that, and the rest can trot a mile in 2.201 Only a few horses
•her. must be «fa,,"6 “ ” ? I
.U, put pleut, of rich min h* 5Ü ifT.rtVcTdôttX". „^h; Xt‘ t 

bretd, yen have a select dairy. We must have cows adapted to do the woT we reauiL nf 
them. What do we expect the cows to give us ? And in answering thh w^Lve to 
dairying into three divisions : Do 1 want to make butter! Do T wish * i ■ I
Or do 1 desire to send my milk to the city ? In the city of Cleveland SollVoo?? 
of milk, and eighty-five pounds of milk to the can, are daily taken n from ?h„ /
mg country But in the majority of cases we need to concern oursehesThiefly w S'

good cheese cow is a good butter cow That m»v 0„o . . ? 8°°d cheese cow, and a
of some of you. But just here the question arises ^ShalM ° barru°n'ze w*t*1 the view 
p,-d, „uk »,
n .eeZ „nm, Zub6»P^7e X’lt Sf ^ W

cent, of solids into the milk, even if she does not make th J? f°Ur °r tive Per

:t,'S,n,ds,r«^ zh^d ic 5:
I

have a Jersey dairy, put them to the test for both yield and richness Ti ll

6»e pound» of Lk, Wbi5>“X^hat\£*!j7o«7 S2 7 ’ IT’,?'*

sssmsaz: .suTLir*ztmatter. The corn plant which is full of ' ; tarh°hydrates and albuminous
meals are of the latter, or the albuminoids The™ ° u 'u *°rmer c^a88_> while most of the 
dairy machine, while the albuminoids make muscle and S'^EVerv"? **“ 5" ^
dairy machine, therefore, you must remember that about four paZhSTl^ »? 
fuel, and one part to repair the waste of flesh, muscle etc th» 8 u pr°Vlde
important question as to how we shall get that four of * 1 u th ’ makes lfc an 
the summer time your cow eats in the pasture Z "IT*'* **

llfol.de.,oh- "Well,. deed ». ï I
applause.) We must study more particularly how to feed n,?, • (L ghter and
spring We have late springs over in Ohio • ?U .C0WS ln Wlnter and in
in the lap of spring, but wants to sit awhile in the lap o/summeT *? “T
me, “ Why don’t you feed your cow with haw 7» w„n Y? mer- , "ut someone else asks [
acre of hay 1 How many men got four ton7of h.! 1 d° ^ get offaa
one. How many got three Lns ? Not one ^ ° the aCre °ff their Pasture ? »«* '
you. Well you all cut a ton because everyone f °W ™“n,^ *W° fcons* Ve,7 ^ew °f 
(Laughter) Aud wha,’S7Z J Zl h i h ‘ T*”, V *°° Ÿ 
a ton of timothy hay and get 111 the water out of it, and atrike outThl fibre^S 
means so much dead material, you will find that thl T 7? , the fabre- whlch
the, 1,200 pound» of fuel to hum ", «,»■ %„ ” t Y*? b“ »
there any cheaper way of getting that fuel ? If from off °rd6r ï° $et her warm- Is
hu»k eighty basket», beside» getting 6 000 pound» of ediMo “?°°! adage CO a you can
me™ about 8,000, »» agahat 1,200'p.uS. of ha,. Th. hïytS hïï ïïuTfi
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68
Z*??’ Wh/llthtC°? C,r0P’ if We,n 8aved> wil1 keeP her going for almost two years You 
want to get this big fuel crop, and save it in the best possible wav Tf „„„ Koi-

d0Mkwith° 80 5 1 tLau nufc doing anythin8in the corn line7 But what is usually
done with corn Î We throw the best part of the cron into the field allnwin» tkto take what they like of it, littering" the field, and" hurtingour^ 

spring, we have to gather it up as refuse. (Laughter.) We throw a lot nf S „ h 
sïmply because it is a little bother to preserve it. A little bother ! My friends is it not 

v a h.ttl.e bo,fch1e,; fcr° ,tak7ur ?rain to the mill, and have it ground into meaH Why’ nothfn* 
useful and helpful and saving is done in this world without a little trouble Now if 
mstead o throwing that corn over into the field to the cows and wasting much ^ thai 
\a uable food, it is cut into one-half inch pieces, wo not only save nearly all of it but we 
save ourselves a lot of work in the end. It means also that we will realize within ten 
per cent, of that 8,000 pounds of food, or fuel, instead of wasting i ■much better than using 1,200 pounds of hay. Out our way we have ’our chote S 

u>ing I almyra or Salineville coal. In Palmyra coal we find about 125 or 150 pounds 
°f cinders and ash, while in the Salineville coal we get fully 600 pounds of cHnkers
Pahnv8rh' l Y°u.wou.ld not e*Pect me to pay as much for SalineviUe coal as for the 
Palmyra ? And yet people do not think it worth while to examine into the quality 
or price of the fuel they provide their dairy machines with. In the past we have 
been buying nitrogen at a high figure, not knowing that we had plenty of nitrogen 
on our farms, or that we could f.asily place it there. Let us grov/oertaln crops like
KJTTTï Thi WhlC5 arewnCh *n nitro8eni and thus® get into the soil this 
nitrogen which it so badly needs. We want more clover hay, and we can easily exehantm
our oats formiHfeed and thus we can get this one part to make blood and bone and
ZfoeîZr8’/ N0,"? P-rt8,0f fU6l‘ a perfect feed‘ Uows want succulence in 
this fuel food, and as corn fodder is dry we want something else to put with it. I have
been working for some time to get some good supplementary crop from October to 
November until we get our cows on their winter ration. We have tried meal and all 
kinds of food, until now in the last week of August, we grow peas and oats, and we use it 
with advantage late in the fall as a supplementary crop. Peas and corn-stalks make a 
magnificent sustaining ration Let us feed our machine with the proper fuel Some 
persons will give a dairy cow four pounds extra of Indian meal, but snlh L ration as tb“t 
has a tendency to put more fire into her system and dry her up. Instead of putting such 
heating fuel into a cow you need to give her a class of food that will buildup he? bone 
and muscle. The man who ml succeed in dairying in the future is the ma£ who will 
give his cow the food best calculated for milk production. Why do you want to load un 
a cow with food for her self-protection in winter, when it is cheaper, more humane and 
wmer to protect her with good boards lined with tarred paper, and having windowsln 
that stable to let in the sunlight ? Nature has got tired of our treatment of her, and for 
that reason it is harder to get from her what we used to in the way of the old time crops
?t<>P S0U> aDd W6 went ourgreat baskets aqd Zk 

off, but put back little or nothing in return. And now nature has locked up her 
treasure, so to speak. Before we went to the box wherein it was contaiaed, and with I 
crank, key or nail we opened that box easily and robbed her of her treasure. Now she 
has fastened her wealth with a combination lock ; it is once to the right, once to the left 
to the right again, and the dropping of the bolt can be heard. Let us carefully stud? that 
combination It appears to me that the three great readings in the dairy combination 
lock is a good cow, a good crop, and good care for both.
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ADDRESS BY THE MINISTER OF AGRICULTURE.

Kn th", -rf”* 71 ■«* i->o tb,fZ „7îh»rbT™ *'.e1 near Jr *U o[ yoD 00“e ,rom f»rm. You have come to hear, and to be instructed
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by the various speakers who are announced to address you. I never did believe verv 
much in cheap literature, and 1 knowSthat people generally do not appreciate it T 
remember that when we went to the farmers’ institutes a few yeare ago S officer 
would sometimes bring a few bulletins with them which they had saved up for a year or 
so, and say : ‘ Here s something that I have brought ; I don’t know what it is for
rti TiTîf6 ifc if liky Now these bulletins were ndtler chea" 
civflthth ’ bUtohally any0ne î00.k ,them- Everyone seemed to accept the valuation thus 
fpven them. On the same principle I do not wish to intrude myself upon you, because 
my remarks must at best be of a general character and are only thrown in as an extra I 

DOt a,pPear!ng on..the Programme at this stage. I know you will prefer to hear

cd, .W‘tkth! U8e you hav® ,made °f the money granted to you in the yvars past and 
which has been expended in such a way by you as to accomplish so much for the gwd of I 
the country. Jtou will not misunderstand me when I say that this Dairymen’s Associa 
tion is one of the great educational institutions of the Province. (Applause.) Any of 
you who have heard me speak on any former occasion know very well my views Z to 
what education is. I believe in education. I believe in practical education. If I did 
SnpAT°Utd havTe consented to an increase of the grant to this Association as I have 

IItovok °®?e'. J beheve that these dairy associations are in the highest sense educa- 
and w >kn°d thaVhey are not S°.m8 to teach these young men and women how to read 
and write and spell. But something will be taught them through this instrumentality 
that is of equal benefit and importance. I am delighted to observe that ski» l, ^
“Sblage 0Jintel,.ige“t ,ari?er® have gathered here willing to learn from the experience 
of others, and that is of itself a hopeful sign. One difficulty we have had to contend 
with in previous years was that too many farmers thought they knew it all and needed 
no instruction. It is encouraging therefore when you find progressive farmers decTrint 
by their presence at such a gathering that they are open to learn things new about theif 
Mlliyg, and have come here to receive instruction from John Gould and other practical 
teachers in agriculture. I know something of Mr. Gould, and can tell you that he has
Un*!? wld l > bJBVely a“d 7V8ely’ and that he is sound through and through 
Up at Woodstock yesterday, at the Western Dairymen’s Association meeting l 2

?tJBD f ^W- The°?iore Lo”i8.’ a “lf-made man who has carved out his fortune in the*

SS L WlBC0™»< much further west than Ohio. That grand old man is do nghu * * 1
own

One thing necessary to our success in farming is unity of action. I love to see 
farmers coming together for mutual counsel and help. I admit that I do do not thinT 
we have any particular necessity for a third political party, but I am willing tn 
.Itnoet.nythingthat .ill bring the Jthi. co«ntrj^e.r.r Jhe*
comes here selfishly saying, «• l am going to get all the good I can from this gathering I 
willtry and learn how to handle my milk better in order to make better butter and 
cheese, so as to do better than my neighbor and get ahead of him in that way ’’—that 
man is on the wrong track. You will be the gainer if you will help your neighbor to 
improve also. (Applause ) A lady who attended the travelling dairy once took me to
tS 5* eaChmg htr n?lghbora t0 make as good butter as she did. I said, “ You forget 
that the woman who is making poor butter is making just as many pounds as she will 
when it is a better quality, and when she sells the poorer quality and it goes to 
the home of the banker or merchant the children taste it and don’t Le to eatT and 
the result is that it does them for days and days. Now if we can tAoni, !
Smhaveto U0" Wh^ °h-!drea WiU 6at the Purchas® in a abort time, and the^othw 
will have to say. Why, children, you are eating too much of that butter.’ And so
many more pounds will be consumed-more than your neighbor can supply—and hence vour
market will be better, not worse.” The dairymen have set an examphf to all the Province
They work together unitedly in forwarding this grand chæse industry. But it is not
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enough to have unity. We must also have purpose. Just as soon as a man decides toKHMM
'“nrE wUh7 JY® y?ur ,deals tested and developed along proper lines. We must also 
work with determination. If you want me to show you a body of men with a deter­
mined purpose I will point to the farmers of Ontario. To-day we are working under 
disadvantages. We are beset with various difficulties, and ordinary 8
feel like quitting altogether. In, fact, sometimes men come to me and say “I 
cannot stand this any longer.” But some of these men have gone bravely and wisely 

to their work and have succeeded. We must put British pluck into our business 
Yet we cannot succeed without knowledge. Do not run away with the idea that 
have it all m your head, for you have not. I have been farming for thirty , 
yet I expect to learn something valuable from every meeting I attend of a like nature to 
t is. I am open to learn as long as I live. You cannot succeed in agricd nre wïth0îî 
the proper knowledge. The Legislature of the Province gives money to thia Tarions 
agricu tura1 associations and other institutions in order that you may be provided with 
helpful information. But how often it grieves me to think that while this Valuable infor­
mation comes through the post office to almost every man’s door, there are some farmers 
who say, I dont want to read this stuff.” They really do not want to learn I am 
desirous that all this valuable information should be used to the best advantage We 
have in Canada a great country. It is great in extent. It is great in resources Its 
possibilities in agriculture have never yet been stated. Sometimes I have been laughed 
at for starting the Pioneer Dairy Farm away up in Algoma, where it is supposed fertile 
lands are not found, but twenty years from now you will be astonished to see the 
development of that splendid district. Not only are we great in extent, and grLt in 
resources, but we are also great in man. I doubt if our neighbor, Mr. Gould can show
“ ,fi“e a °[ m®u a?d "omen at a «milar gathering on his side of the line '(Applause 
and laughter.) But if this country is ever to become what it ought to be it will be 
largely because the farmers have taken advantage of the educational facilities that we
TuntrvTrlr0 their,eaV "■ch- Political upheavals will not make this
he p^ And In SSTrîwT T?* ^ by th? enerS7- M^ry and honesty of 
, r P60?16- And ™ this good and grand work your Association is doing a noble Dart

urge you to go forward in your endeavor to advance the great industry you here

hat position, and advance still further in the van. When you think you have lick of 
“■ °n any, îou®lf,*l agricultural practice write to the men who are paid

wU?irrnmenti°rdifa Wlth, thea® questions. Fight this battle of intelligent indTs- 
ry with energy, and I have no fear of the result. Grasp each other’s hands • what 
£... the other should and .ill k„o., .„d thi. Ld will Zn ZZVmpLit,
B, thui ooming together, and eoch milting the other forward in the'road ZuoZfni

tZuzr”in the ",ture th,t -m

t

men would often

you 
years, and

one
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HOG RAISING.

Th« î*°f.de8erv®8 ™ore credit than he generally receives. I consider him a good citizen 
The politics in his dominion, as in our own, are sometimes of a disturbing nature (laud,' 
ter), and for want of proper management he may not give--------  * - - ' -
He cannot ^ t &
it. He can take a lot of swill and turn it into luscious bacon.
best of food, like the finest of wheat and___ , ________ ____ ^
cussedness and squeal. The hog needs to have his education lookedTafter. ne naa
for edUAat^dflf Ï® d0e! n,ot aLhow by his behaviour that he lives to do things
for other people. And that is whats the trouble with many men. Just as soon aA
man comes to the conclusion that the education of himself, and of his boys and his oil 
18 ,forÂhe P"rP°se of fitting them to aid in the promotion and production of that which b 
valuable and useful, to be directed in the way of helping others, just so soon does he

s:» z it" whhto '*• **«*

ZrT^d:r >If r tok® a ,S6ed °f wheat or kernel of corn, and put it down into the dark soil, where it will remain buried or planted, it will stay there and rot unless the
sunshine comes and thrills it with warmth and energy into vibration and life. The sun 
wakens that kernel of corn almost from death into life, for if the genial influence of the 
sun doe3 not reach the dormant seed it will die. In this case the sun takes hold of the 
vitality of the seed and says : « Wake up ; do something.” Then the little seed begins 
to do something for itself in earnest, and to roll up power. It has wakened up. The 
mission of myself, and the other public servants here, is not only to tell you things but 
to help o wake you up for active growth. The main object of thia and similar conven

He can also turn the 
corn, and meal and milk, into nothing but

He has not

turns is to stir people up to do better than before. And so, too, do I want to waken un
my ï°?\ünd 1 1°.n°r Tant to do 80 by turninB a dog on him. The hog can add very 
much to the wealth of the community. On some farms he has paid for tlAfurniture and

û You ,ffl - * “■ «*bi«

Countries. Cattle. Sheep. Swine.

No. No. No.The world........
United Kingdom
Canada .............
Australia..........
United States ...

298,873,667
11,207,564
4,060,662

12,632,018
62,378,283

634,348,924 
81,774,824 

2,513,977 
116,163,632 
42 278,663

102,172,224
3,278,000
1,706,786
1,026,014

46,094,207

each o her m supplying the markets of Great Britain. When you read of England being 
pitifully alone as in case of war it is all nonsense. There is hardly a nation of the earth 
that is not wearing a white cap as a waiter at the tables of Great Britain.
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cwt.Canada .............
United States .,
Denmark .........
Holland ...........
Other countries

18,604
1,304,638

309
2,866

Total 1,400,406

In looking over the provision bill of England for the year, 1894, as shown in the 
following table, you will see that she is a generous buyer :

Imported by Great Britain,
Animals, living, for food
Dressed meat..................
Butter................................
Margarine.........................
Cheese.............................
Lard...........................
Milk..............................

S 44,237,465 
110,694,961 
65,449,268 
14,818,075 
26,644,708 
13,424,292 
5,262,277

Oleomargarine is sailing under false colors, and is an undersirable thing to put upon 
the food market. Our export of cheese to Great Britain was 53 per cent, of what she 
took from all countries, while the home product-of Great Britain is as eight pounds 
to five and a half pounds of what she imports from all countries. In 1895 the British 
home production was rather small, and that will likely put the cheese market for 1896 in a 
better condition for us. In 1894 the domestic production of Great Britain was the largest 
on record. We have been sending more than half the imports of cheese of England, and 
it has been a good thing for us. We ought to be a*ble not only to retain or increase our 
lead in cheese, but also to send a good share of dressed meats, such as beef, mutton, 
bacon and hams. It is worth while considering whether you cannot turn your Indian 
corn fodder and ensilage into something else besides milk and cheese, even while you 
still make plenty of first-class cheese and butter.

A glance again at the first table given will be interesting. In the last seven years 
Australian cattle have increased by three and a half millions, while ours altogether are 
about four millions. There are about a hundred million hogs in the world. If we can 
get a better method of raising, feeding and finishing our hogs, and they are cured in a 
wav acceptable to the British market, we can increase the number without lowering the 
price or the profit. Too many farmers raise their hogs to sell in October and November. 
JNow, if we had a plan of selling our hogs in July, August and September we could keep 
up the price while increasing the number. But it is useless to attempt to increase the 
number of hogs unless you have some fixed and practical plan for feeding them. I do 
not think it is well for a man to keep more than one hog for each acre under cultivation 
—for instance, forty hogs on forty acres in addition to cattle and sheep. The hog is a 
capital scavenger, and will eat up much that would otherwise go to waste. Hogs will 
pick up waste matter here and there. Sometimes this cleaning up will mean $1 or $1.50 
an acre, and this practically means the rent. Hogs can be increased very rapidly. One 

will give you eight young pigs in a year, even without two litters. And half of 
these might be saved for breeding. That will give you four sows to breed from. In ten 
years time the family from that one sow would be several millions. You can easily 
arrange to have hogs for sale both summer and winter. Have as many as possible to 
dispose of in summer, and sell the rest when you can.

I now direct your attention to a table showing the imports of swine and their 
products into Great Britain during 1894 :

sow

From
Lard.

cwt.

■

cwt.
7,702 306,019

160,186 3,636,473
61,360 768,613
1,936
8,836 86,617

cwt

3,666

No.

8
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Pork,
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Freeh. Salt
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A Member : What breed of hog do you recommend ?
at Wood8tSkBaîdSîb« n!îe0d<îïe L°UiS 7“ asked that identical question, the other day 

•, „T oc“. and the old gentleman, after appearing to ruminate for a while shrowrif'*"< 1 ;r“iT°Td 7 h°? 8-« jo/the largest Mr the Jo7,tï
flIL ' ( u ghî and aPPlau8e- ) A quality of mild, lean bacon is preferred A W
hid I fh: fr ,her,e,Wa8 a big demand for bacon in the lumber camps, a^ide of bacon thlT

.?!* * 7.0U can 8e* a good cross between a broad-back and a shelving banl- h
IZ W1M *?/,g8 ihat wiH give y°u the best return if you rZ then KaZ an? ham Much depends upon the form and shape of an animal as to whether it is
bLk0t M/i baC0D h°g' ,The Taraw°rths, Yorkshires and Chester Whites hale thinne! 
backs and longer sides than the Suffolks and Berkshires. We get the best returns in n 
and weight from crosses between the Berkshire and one of the first throo u j 1 a l^

? B,7,hi~ *»“tîiîbJÎMirS
fr«»\ ‘hinne' b*Cked V“riety i-P""” *•» w

li
iphi

than tQman Cann !kf a h?g gain,more wei«ht on the same food in June, July or Aueuat

Whir s*
thin L ’ TV0^8’ there 18 far more difference between animals within the breed 
than between the breeds as such for akin» nmfita Tt „0„a “ Ul, Dreed>

5ir«f5üaL-
IILa t i ! d°“e 4 animals, but it cannot stand a draught. If a cold wind blows 

oss a hog for two hours. I think the animal will be much the worse for it It is almost
ho„8 oil! lfc con8t.1Patlon. and that is one of the most dangerous ailments that afflict 
ho! needl e 7 8WT I 7armand dr7 sleeping place, with freedom from draughts. The 

g. . d, !XerCi8®’ wbl,ch haa the effect of making the body quiver with life8 That is 
entirely different from leaving the body to shiver with cold. If the body of an animalS Zomtr Tlbh„ ”*•th; 77' “ ‘»k« *■ n,un,hLt?.V." St
to oneTlivin» J5l,T Wb° leada an actlv* hfe, with due exercise, has three chances 

0n? of 1.1V1D8 lo”ger than a man of the opposite habits. But the pig must be riven
thefZ W-18ey> T.he Çlg 8h,ouId not be allowed to have so much exercise as to faste
ZercZ TZ lin “I1 '"S* ha/6 *80 P,aced that * would be able to take enough 
bllld * d!£ strength and maintain health. A notion has got abroad that a
in the h8f«°f 8h0U d bI kept.thln and half starved. That is a fallacy.8 There is no time 
ImZhf if a,8?7 wh®“ 8he requires good food more than when she is carrying and 
nourishing her litter. We keep our breeding sows in a good condition of flesh, and we
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XÆî/oFex' X"‘ rit' in6'‘”*n- W« k«P in y.rd. where the,

Sometimes a sow will eat her young. There are two reasons for this. It is either 
becaust she is very uncomfortable or because she is badly nourished. Perhaps she has

“"ÏIO “™‘ «*”. « yo- will examhie her tongwe 
you will find that it is white, and looks as if she had dyspepsia. If a sow has dvsnensia
from being badly fed she is cross and discontented, and will grab at anything to allevbte

im^S0 8he WlU blte, and devour her young, and thus get a taste for blood 
Throw th° breeding sow an earthen sod a day. It will bd an excellent tonic for her and
This is the0morm»Ct0ntMt6d fnd CTf0rtable- There is a,8° instinct of motherhood. 
Ihis is the most masterful instinct that we know of. If a sow can but hear her voune
IT nÎr1 fT anlchase a man *ith a pitchfork in defence of her offspring. A
S her vonn? »rherfi1thei!0W " lymg with her new litter and tries to remove some 
of her young, when they begin to squeal. The mother will seize the mans hand or a

LTIojùV L?the88ow8e T °rJey’ aS doubtle8s 8he think8, to preserve her family an if iou «e h f S ? to y°Ur appearance, to Jour clothes, to your voice,
wi»,„„nrogk,.°, ^d„ble!pfui c*e ““ ** wh«" iit« d° -h- y» Ht.
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witb^m^h pig8 5} a 8en8ible w»y. The common way is to allow the pigs to suckle " ‘h®..“0tber untl1 ,tbey «re six weeks old, when they are suddenly weaned, and one
Ldennw ,P,gMre ^ the 80w’8 udder ^m sudden drying. This has a
vroith 7 P ?lgS taken away, and once stunted they cannot regain their proper
growth. Get a httle trough, and let the young pigs learn to eat with their mothers-

and 8Uckl'ng, eating and suckling for several weeks—in this way they will never 
mfiV fn ™ n°r.W1 ‘hey get pot-bellied. It pays to give some skim milk or butter- 
™f pintsïïay ^ h°y gr0W to 150 Pou"da in weight, even if it is only a couple

id
le
ir
-y
i,
IS
d

it
up premises for pigs, it pays to have the floors so arranged that 

lie in the wet. If you have * “
0

mais will
“ Jne tr0“gti; the P'g® will be wet ; but if "the floor slants towards the Trough 
the water will run that way into the gutter, and the pigs will have a healthy, dry bed.8

We have been conducting experiments as to the relative value of steamed and 
™ed w °°. dand ra^feed‘ The pigs fed on steamed and warm grain have
f hi Iff b WTher W,6 made UP the C08t> Per pound of increase, there was no appre- “ nb'e d,derence- In feeding ground grain and unground grain I found that the^igs 
consumetl ten per cent, more of the unground grain, and ten per cent, will pay for the 
g ding, while the pigs fed on the ground grain will have stronger legs and better health 
and will consequently do better. We feed all our meal soaked for an *
thirty hours.
dav Vr* 8*i“ milk to fattening hogs, it pays to feed a small quantity on, per 
fifteen !Twen?y ^undesP0U Per head Per da7 ia » more economical allowance than

, . T.n f?eding wbey- the,re are several things to be noticed. Whey is a very poor diet 
to feed alone to a hog, unless the animal weighs about 150 or 160 pounds. Whey may
The henatdth° ar<? 7 a full:8Tn h.°g’ but ifc 8hould “ever be fed done to young7 ones7 

best thing to feed with whey is clover—eithei clover hay or clover pasture. The
man who will feed clover will be surprised at the number of hogs he can fatten in the 
summer. Two acres of clover make a most valuable adjunct to a good supply of whey 
If you pasture your hogs on clover, and use that field for a crop of Indian 7‘
may count on five tons of corn per acre more than an ordinary crop.
ef¥y idea is noV° advi8e y°a, to become specialists in hog-breeding, but to suggest 

me thmgs to enable you to make the most of your general crops, to make the most 
oi your clover, of your com, of your whey and of your skim-milk.
che*Ji70^ Whey “ f ea“ and aweet 88 POMible. Regardless of the flavor of the 
cheese altogether, every cheese factory manager should insist upon the maker carefully
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cleaning the whey tank once a week for the sake of the hogs. (Applause )

mote

keemti" P Tu “ V°0T^ for a mak<* * give advice to his patrons a£
andPLnnl h \mTkKCT cl!anwhen you can smell his factory two miles ofi. (Laughter 
and applause.) Theodore Louis said that he found it profitable to give a condiment Z

"5 Ffl" ^ .1
A Member : What about coal ashes 1

in th,Pm°f' n°BERI80Nu: 1 W,0uid give coal ashes if there was a large portion of charcoal 
, ^ Gl.ye th® hog a. f»ir chance and be will become a valuable citizen • he will 

do better with what he is fed, and make you all the richer and happier for it T
Oroentari8oh Th10” th® h°g “ a leading factor in the agriculture of thfs fair Province 
of Ontario I have been trying to develop the faculty of humor in pigs Whv Zs !

0ff!nce. "hen he 18 ülrened to a hog? A man once told me ft was because “ It 
soundeii as if a fellow ate too much." But I have never seen a pig eat t“ much He
set7a chIn<l0meHn and w»8te it. A cow or a horse wilUat too much if they
futures Rself’ A ni^ hT ^ KBut * pig’ ft"*11 ifc like8 to eat, will quit before it
i feï heA ^’ h TrJ haS n°fTî °{ humor’ and- therefore, a man likened to 

a pig. ffels tliat he is regarded as a dull fellow. I find that certain foods will aflect
the disposition of the hog I have fed them with food that made C little îone
Tht H° J ^ TBrrel and Dag 68 if “ervous, just like human beings’
The pigs seemed unable to look on the funny side of anything, and nagged and
grumbled all the time. The sense of humor is the last faculty a man gets and a Dig
re7inEa sortZA ^ fuUy aCqui,re it Where P‘88 are^ell fed they may qulr-

bUt lfc 18 m0re 0r 688 g°°d-natured. Feed the hog well, and he 
k ea? 6 grows more umor> and ia more cheerful and contented As se f so fhaA80 W1th Van> "A0” nd a fa™ in this part of Ontario usTng hit 

til time of ti« hn5v8 A ™08- ? himself of his crops, of his cows, of his hogs, ofs-s-* üüü £=*££=: iab
wbioh U”'*™OT *" ” —

The meeting then adjourned, to meet at eight o clock.

means

if

SECOND DAY—EVENING SESSION.

When the chairman, Mr. C. L. Owen, rose to call the meeting to order it was 
impossible for some of those who came to the Music Hall to find standing room

,pi'-did *ite”d““' ™‘”-

GROWING CORN FOR THE SILO.
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BREAD AND MILK AND BREAD AND BUTTER.

Prof. Robertson, bearing in his hands a loaf of bread, a glass of milk and a 
bunch of wheat, came forward to deliver the next speech, and was heartily received

hp and-1 ^ “l* g°mg to 8peak to the farmer as such to-night, but rather to those 
of he audience who are consumers of the articles that I am expected to talk about I
aTthe toWe and thfhosT “>d “to 8a? graoe- ' There was considerable noise
atthe table and the host shouted to the minister, “Mr. Broadcloth, will you please sav
grace ! I have said it,” said the minister. “ Well, I didn’t hear you ” saM the other

But I was not speaking to you,” was the quiet reply. (Laughter) ’And so to-night
I am not to address you as farmers. I was to talk at anothe/gathering upon “ Bread

taheoM8ayingnthaTffna hot frame.80lme thouKhta on that subiecf, I remembered
buttered sYde down * pl6Ce °f bJread and butter it will fall with the

theSrrurâ>*• £ ïï; 5? asm: s îzgz “ °°tab-
I hope to treat this subject to-night in a suggestive way, which will cause you to 

ask and answer questions for yourselves in practical living7hereafter. The kind and 
quality of the food which is consumed is closely identified 
of progress or deterioration among a people.

The experimental farms in all branches of their work are maintained mainly to 
help to bring about the most abundant production of the best food in the world Some­
times investigations to give information cease at the most important point of all After 
conducting careful experiments to discover the most economical methods for supplying
K£„‘e°ftctTl a «"¥•. *'*» teTng ïhVZÏÏ
andiLnoràLfA in d Vf ^ u°?S ? ra,tl0M for live stock> «hall it be left to chance

i t ££ rt'H^Th rproduced, ^
Te6ect ? ?•*■ **ra : “1 ■»« » m2iÏa .YdnVe f f the.dl8ea8e which embitters the middle and later years of

aV°ldab!e “"«indiet; and that more mischief in the form ofTtual
Îroughout r-AnS F80" and,°f 8h0rtened life accrues to civilized man in England and 
î nf V Europe, from erroneous habits of eating than from the habitual 

use of alcoholic drink, considerable as I know that evil to be” If a bov be nourished 
man unwholesome way in early life during the period when his body is growing hetm 
be in a far-reaching sense “ damaged goods” ever afterwards. 7 K ft

I take “Bread and Butter” to include all the material comforts which one earns 
hrough personal effort ; and we all know this to be a good bread ‘and butter country 
ï/ffYtiTtr1 ago, bread and butter has much to do with the progress of a nation
mDteC^dhth, ,YhUfghh th6^die8 °f the P60?16’ through the material pressions of the 
F»ple and through the intellectual and moral power of the people. Before I pass on

£r ™?repP^rP!i; -Ltzz & t s pChe s*»?
^ e enlargement in size and increase in value of our possessions
Rus8iL“0MouYks ’^nd0Hm0r° ^ “ primitive agriculture, such as En “ R 
nusswn Moujiks ; and Hungarian peasants can do as well a
culture causes us to be spread out so far. that 
people.

, I ffl

someone ill,
with, if not the actual, cause

i

■

i

as we. That class of 
we are apt to become rather thin
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Then, some people measure our progress by looking into the statistics of blue books 
to see how many there are of us. If increase in numbers be a fair way of measuring 
a country's progress, China is the most progressive country in the world. So far as I 
know, it has a larger increase of population annually and less emigration than any other 
land the sun shines on ; that is not necessarily progress, or evidence of progress. It j8 
not “ How many are there of you 1 ” but “ What are you each good for 1 ” Since 
these are not fair means of measuring any advancement we may make, what rule shall 
we apply to a country to determine its progress 1 How shall we measure it to dis­
cover whether it be a land good to live in, and whether it becomes more so from 
year to year 1 Let us estimate it by its bread and butter opportunities. There are 
few people in Canada who live in it, except by choice ; so there must be something 
here more pleasant to the people than can be found elsewhere, to induce them to stay. 
What is that ? I take it mainly to be a chance of making a good living and getting 
good bread and butter, and abundance of them. I mean by bread and butter all 
the material things which we want. That is how most of us have measured the land 
or we would not be here ; we would go elsewhere. Someone says that is a very low 
standard by which to measure a country’s attractions and opportunities. It may not 
express a very high or noble ideal, but is it not the rule for every-day life, which 
actuates most people at the present time ? I would rather be responsible for the 
statement than responsible for the standard of measurement. I have no sympathy 
with the flippant complaint of a few literary, so-called learned people, who say we 
are going over to an all surrounding, and all-absorbing materialism. I find many men 
who are engrossed deeply in advancing the material interests of a country, who, by that 
means, are reaching up towards an attainment of their ideal of an honest and noble living ; 
and I find others of the super-ultra literary sort, who are reaching out towards material 
and sordid ends through what are called ideal means. Would not an honest man, with a 
high ideal of life, rather dig drains, shovel coal, saw wood, break stones, and certainly 
rather bake bread, make butter and enjoy the luxury of realizing his high ideal of an 

. honest living, giving the world more value in service than he got or took of substance, 
than follow a genteel calling for the sake of escaping toil and thus become a parasite, 
getting more than he gave. To be engaged in advancing the material welfare of a 
country is not sordid, but sublime.

Health, strength and personal efficiency for living are intimately connected with and 
dependent upon the kind and quality of the food we eat, and the proper nourishment of 
the body governs the exercise of all the faculties into right directions.

I hold in my hand some bread and milk. What is bread 1 You can weigh it and 
measure it. You can feel it and taste it. But where did it come from 1 A scientist 
might call this bread “ ir',nna,” I call it something gotten out of the heavens, out of the 
unseen, for ninety eight pounds out of every one hundred came originally from the atmos­
phere and not from the soil. As Mr. Gould said in his address a little while ago, it is 
atmosphere and sunshine rolled up together.

In saying a few words about wheat, it is well to know that little things, insignificant 
in themselves, sustain the life of the world’s civilization. It takes between 20,000 and 
25,000 grains of wheat to make a two-pound loaf of bread. Grains of wheat may not be I 
much singly, but collectively they are the bread of the nation. 3,500 grains of wheat 
are swallowed when a boy disposes of his bowl of bread and milk. Wheat may make 
good flour and good bread and good food, yet if the grains were planted they might not 
grow. When wheat is four or five years old it is not likely to grow. The story of grains 
of wheat being held in the hand of an Egyptian mummy for thousands of years and then 
growing is all legendary Some seeds which have oily skins may retain their reproductive I 
powers for years, but it is not so in the case of wheat. Wheat grains with vitality are I 
more than substance, they are latent life, suspended animation. The vibration of the I 
sun’s rays are so inconceivably rapid that they cannot be understood. But what a gentle I 
yet effective power they possess ! I might say to a wheat grain, “ Wake up,” and I might I 
crush it in the effort to make it obey. But the sunshine says in the sweetest yet strongest I 
way, 11 Wake up ! ” and the wheat wakes up and lives—does something. That is sunshine I
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ks,
“ »h°"» »» ««• a, „. g„in whmt ta

romance ; but as soon as you nut it M re®p®ctal)*e and undisturbed, it enjoys no
and the sun’s vibrations thrilHt thm k °a harrow **» and let the damp soil hold it,
and lives. And so it is with bo vs wh!f à &U tbrou8.h» !t l'6®!® the aspiration of romance 
believe that everything in the world is nnJihl °UV?to the world. I would have a boy 
be sixteen or sixty to think that th»r P ® 0 ^1™" ^ do not like a lad whether he
possible for him ^’for ust as s^n h v^v roaa^ “ llf«. no unselfish nobility of life 
brutish man. But if he steps into the ür 8 * *3ecome.8 a 8elfi®h and therefore 
have the romance of growimTun into Jh unaelfish renunciation for service he may 
not like dirty jobs espe Jaî? .Tthev » ^ , nseful life like a wheat plant. We do
have soft hands, and Sear a whiteYhi?rt and' ?' pu°U„m?7 8ay* “ 0h-ifc is 80 nice to 
that life is meaner and roughlr for hivino ^ 6 ?°th? t'1 ‘he time ” There » a notion
the backs of them brown. The notion isn^i^fT °f *h® handa tough and callous and 
hands by honest toil and then washes them hJ mi"% A hard"wo‘‘king boy who soils his 
the lily handed fellow who soils his hands b™ T recomm,end them and him than 
gives nothing in return , , , Y ccepting money for which he practically
failing that for something thatVbét ween 1^1^ fortbe next crop, and
straw and chaflf to provide food for the row A tu a higher form of life. There are
his bread. Man eats the fine part of the plan" direct and th® ^ b°7 ^ g6t milk for 
coarse part to elaborate it into finer fn,mo Ptl * direct\a“d the cow or sheep eats the 
wind energy into m^watch The s,m ™H J ^ .W,nda energy into the plant as I 
its strength7 These^re taken by the mw ànVrT*7 mt° 5® leavea; and the 8talks hold 
rolled into them into the cow the sun lets an i -J®7 °aIr7 tbe s,m8hine which has been 
is the sunshine stored up in plants and afterwards th,6 C0W’ The warmth
us, “Go into the sunshine business, it mly be that voThaîe The *heat plant iaaaying to 
back sunshine to the world more helofuf and « 7f /? capacity and power for giving 
than I have in my stalk’’ b3 and com,ort^ »nd more easily transferable

people, instead of a girl being reouired to nl °-°f W tb.® happiness and health of the 

appears to weigh aboutie » ÆSîWUlM* the bt“d
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•orm cn cream Tnl ï i 'iuh®®"’ but when railk is 8«t they come to the top 
are the things from which blitterls^a^e^6 ThemTrë'0"8 °f ^l®,® fat *lobulea- and these 
more butter we shall be able to make from milk. ar® ®b ® *° recover fcheae the

tadïï?A’Sf" 00'”P0‘iti',° °f th” bU"*n “1 »' “”‘8» weight

it
ie
i-
is

it
i
e
t
e

onet
s

Pounds, Percentages.Water.............. .
Albumiui.ds....
Pats ...............
Carbohydrates. 
Mineral matter.

l
DO 0 60.99
26.6 17.89 23.0 16.69 .1 .1
8 3 6.7i

t 148.0 100.0

portions of material 
proteoids,” or
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ice to another. The albuminoids, “ protein, » ti
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Albuminoids 
Fats............. ..

starch." 
sugar...

Carbohydrates |

illHSEESi
of man* ^ P fir8t| the 00w or other domestic animal afterwards, for the use

There is almost always such an abundance of mineral matter in the 
which are consumed, that I may pass over it without further remark. common foods

The uses of food may be stated
1. To form the fluids and tissues of the body.
2. To repair waste.
3. To be consumed as fuel.
4. To be stored in the body for future consumption, 

following ?hut* 0t aU nUtrient8’ 0r nonriehing ingredients in food are depicted on the

as :

Sun
Soil6r } food } Cuftivaaion f Seed"> Plants, Animals, j

Food,
service

| Man.

In ,act> th® production of food and the whole range of agricultural operations 
but the conversion of some natural foice from one form into another. are
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produce heat in the body, their main function is to nourish and repair the muscles 
nerves, skin and other parts of the body which contain nitrogen. A living body needs 
these compounds to form the muscles, nerves, skin and other parts of the body In 
performing the functions of life some portions of albuminoids are worn out from the 
skin, the muscles and nerves, and are carried off in the sewerage system of the body 
We must swallow something to replace what is worn off, else we shall wear out. There-

,, Then’ in the human body are fats for heating and for lubrication. While the living

Composition of Nutrients, in Percentages.

Nitrogen. Carbon. Oxygen. Hydrogen.

I
i

I

c
c
i

c
I
n
i
I
n
8i

24.0
11.5
49.9
61.0

16.0
none
none
none
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n. The following chart shows the quantities of nutrients

Quantities op Nutrients per Acre.

which may be obtained perB. acre : IKKhe
to
'8,

Is
Jn Albuminoids. Carbohydrates. Fats.ie
?■

Indian corn (9,000 pounds dry matter).
Horse beans (twelve tons, green)...........
Sunflower heads (seven and a half tons)
Hay (mixed, two tons).............................. ..
Roots (carrots or mangels, twenty tons)

lbs. lbs.e-
7,371 288ie 1,814 167
2,373
2,888
4,320

729

il
till

97
lg 68
Ï0

Cn,de r-S:rt8-h‘6M,t, “,tie
milch cows and feeds them cornstalks ; the cow e^rrornstalks^nd11^1'-^^!,buy® 
cream. The soil, the plants and the animals are all n ta k,8' a?d he 18 abl to drink 

" ■ objective is an abundance of food and service for mankind™ °f COnver81on and the

into finer forms, the*crops from^vt^re^uîdèr a^Srèlass t0,ela^0rate coarse Adders 
tain five persons in abundance of good food. 8 °f cultlvatlon might

The following chart shows the composition of

of these

8U8-

some common foods : 
Composition of Some Common Foods, in Percentages.

Albu­
minoids.

i. Carbo­
hydrates.

Water.
Fat. Ash.

I
t Oatmeal............... .

Rice .....................
Pease .....................
Beans...................
Pork, fat .............
Potatoes .............
Beef, rather lean
Milk ...................
Wheat bread ...
Butter .................
Cheese .................

10.0 16.0 6.0 1.012.4i 7.4 . I.
■lilt i

.416.05 22.9 2.616.1 26.6 2.810.0 3.0 6.676.6 2.0I 21.3 1.066.7 23.0
1.387.0 3.5 6.1 .732.7 8.9 1.012.0 1.0
3.036.0 25.8
3.7

“heat-producers.” They are the starch sugar onm» *°°d are termed the
vegetables, centals, (suits, etc., and the (at^whioTwe obtain^h, th ““
»«., tb, buttes-fat of milt, os the oil. front ^"o^lant^ °* '** »'

er fuel vain, of fat in food is two and a o^ Sll —t^iat ÏÎ

ZT t! 7T "" »“ tW° “d * q“"W •
In the food of the well nourished peo^s of Eurone the ? and. we!l be,lng of the race, 
“flesh-forming” to four or six ofThï “ heat-prochicing ’’ cTst tuents Tn th° * fth* 
Americans the ratio is usually from one to six and a half, or from one' toÏ.£* °f

accident os dW, he .ill be a .ell-ooiditionod, offartiwb,rri
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In our experimental work in the feeding of animals, we find that the vigor, health- 
fulness and apparent contentment of the animals, as well as their profit-yieldim? 
capacity, are in a large measure determined by the proportions which these two daises 
of nutnents bear to each other, as well as to the palatibility and digestibility of the food 
which is consumed. I think that the same principle might correctly and beneficially be 
apphed for the guidance of peojple in purchasing and preparing food for themselves.

The proportion of waste in some foods is very great. In beef the inedible or 
waste portion from bones is from ten to twelve per cent. ; in mutton, eighteen per cent • 
in eggs, from shell, 14 per cent. ; and in chicken, from forty per cent, upwards. Three 
and a half pounds of potatoes have nourishing material equal to one pound of rice • 
and there are about equal quantities of nutritive material in one quart of milk in three- 
quarters of a pound of beef, and in five ounces of wheat flour or oatmeal. The nourish 
ing value of these three quantities may not be quite equal, as the body is sustained by 
what is digested, and not by what is swallowed ; but, since a quart of milk (costing 
five cents), three quarters of a pound of beef (costing ten cents), and five ounces of flour 
or oatmeal (costing about one cent), contain nearly equal quantities of nutrients, there 
may be a great deal still to learn on the economical use of foods and the preparation of 
them in such a way as to make them both palatable and digestible in the largest measure 

1 have put on a chart, illustrations by lines of different lengths the food value 
of twenty-five cents’ worth of several common foods. The black lines represent 
calories, indicating the force value or the fuel value of the food. A calorie is a unit 
designating the amount of heat which would raise the temperature of a pound of water 
four degrees Fahr. The number of calories which a man needs to sustaim him at hard 
labor is about 3,500 per day. In twenty-five cents’ worth of beef at fifteen 
cents per pound the food value is equal to 1,620 calories. The food value 
of one dozen eggs at fifteen cents per dozen is 1,860 calories. The food 
value of five quarts of milk at five cents a quart is 4,062 calories. The food 
value of twenty-five cents’ worth of cheese at fifteen cents a pound is 3,455 calories so 
that a pound of cheese is the et uivalent of about two and one fourth pounds of the 
best beef you can buy for food purposes. That is why the Englishman’s diet of bread 
and cheese gives him a well-balanced ration at the very lowest cost. That is the reason 
you See why, although the cheese market may temporarily pay a low price for it, a large 
output of cheese is a safe thing in coming years, because it is a cheap food compared 
with other foods. Mon who have to study economy in buying, buy the foods which they 
like bested which at the same time contain the largest quantity of nutrient for the pri
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Table II.

Nutritive Ingredients contained in twenty-five cents’ worth. 

Carbo-hydrates.Albuminoids. Fats. Calorie**■ w*mtm

Beef, sirloin, mm
15 cents per lb.

iSjBSI
15 cents per dozen.

Milk,

5 cents per quart.

Cheese,

15 cents per lb.
ohm

Butter,

26 cents per lb.
HU III III!III!urn t

Skim milk,

3 cents per quart.
mm

Oatmeal, mnm
3 cents per lb.

Beans,

5 cents per lb.
trnriTrrrar^

Cornmeal, m,
3 cents per lb.

Wheat flour,

3 cents per lb.

Wheat bread,

5 cents per lb.

Potatoes,

1 cent per lb. k

Rice,
//6 cents per lb.

Sugar,

5 cents per lb.

Standard Ration per day for J 
at moderate work.
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I have observed the diets of some of the people of Canada, who cannot afford to buv I 
extravagantly or carelessly, and I find that one can buy for twenty-five cents considerably I 
more of nourishing food than many of these poor people who do not knew anything about

value 0f f0O<?8 b"y for °ne dollar. In England the skilled laborer who 
earns $500 per year pays about fifty-one per cent, of his earnings for food. In Germany 
a similar artisan or laborer pays fifty-five per cent, of his earnings for food, and L 
Massachusetts men m similar stations in life pay out sixty-three per cent, of their’eaminp

Woman is and always has been esentially the nourisher of the race. When through 
her skill or efforts the community is well fed, even to its poorer members, it is thus made 
strong to stand all the strain of our modern life upon it. mus made

Amid the clamor of the new-fangled call for new chances for the New Woman one can I
JVbl un8P°ke“cryof half-nourished bodies asking for better equipment on2 I 

part of the women m the discharge of the duty laid upon them in our form ot civilization I 
Thisisa much harder class of work to do than those occupation, which are teZl I 
fashionable and genteel ; but, because it is hard to do, it is best worth doing well It « I
“ “uc.h,harJe.r t0 d?> «J « harder and nobler to serve well than to shine weil and I 
while the claims of social life, intellectual activities, financial management, domestic I 
duties and artistic tastes become increasingly great, it is unpardonable that the hand of I 
the nourisher of the people should become careless at that task. When boys and girls are I 
grown in well-nourished bodies, the highest possibility will be realized in pLng the torch 
of life on from generation to generation with a clearer, more kindly, unselfish light 2 I 
life, exalted a little every time by the hallowed nobility of self-sacrifice and intelligent I 
service Whosoever will be great shall be your servant, and whosoever of you wilf J I

ton!,ei" m1

potion â°vèryV"^Û«nLt I
material wealth and m the availability of means for acquiring it, there is more danger of 
temptation to let go the ideals of useful nationality. ® ■
, C0nd!ti0“8klike oura- itis "till true that most men and women must labor and I

should labor. The rich man is no more absolved by his wealth from personal activity and 
effort than is the poor man by his lack of material embarassments. Wealth standi for 
accumulated power, and hence a wealthy man with personal endowment, who also can 
control wealth, is under double obligation to accomplish more in life than a poor man 
inh?ife re8p0n8lb e for hl8 Per80nal P°wer »lone. Simplicity of life makes for nobility

i

KJ

a

H

« «7 - 7 s1also toward more beautiful living and more earnest and effective labor. (Applause.)

Let us have more

là !
THE ASSOCIATION THANKED.

I l ,Mr‘ ?û L' ,?WEN’ of campbellford moved a vote of thanks to the Association for 
selecting the village as the place for holding the Convention.

Mr. Smith seconded the resolution, which was enthusiastically carried.
The President thanked the citizens for their splendid reception

advertised in the pamphlet programme. The village had done itself 8 7
til

m oh credit.
i . '!■

If I
I
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buy A UNITED PEOPLE.
Hon. John Dryden was then called UDon and nuiri. — *

audience as I see before me to night would to itself be a strone “V?,4 an
make a speech, but notwithstanding this, I shall resist it and • °n to un(*ertak® t°
a few moments, as it is now past the hour fixed for the banquet whir/hU f°î m°J6 ^BD 
announced, and I know well that most men d“noUike to teW ti to“ 
feast as is now in anticipation. I must however taka P °J?Dg frLom 8Uch »
°f C™P.be"ford uP°n ^eir willingness,’as indicated by their prTen” here t^nigh'T

I isz'jftsr L
Something has bt.n said already of the unity of our neon 1a T * . .

I that P°int. because I do not believe anybody should be allowed to TTl emPha81f 
I separate our people into diflerent classes. While a farmer mvsetf Ind tîiv ^ ?ff0rt *? 

the rights of farmers at all times, yet I am obliged to admit that „ d . lllln* to a88ert

■ r1-

•ably
bout
who
lany 
d in I 
lings |

>ugh
nade

ican
the

don.
med
It is II
and
istic
i of ,1
i are
irch
and
tent iA. be

rrr„ a ax7 r4“ ïïrares Æ r * tir s
not for one section but for the whole Province and consequently foTThewhol 18nmt?nded 
I am a Canadian and therefore do not believe in sectiona^am in LÎV z ^omimon.

otvoni f° ™y fr]rend8j the town8PeoP,e of Campbellford, that occastonaTy you w Ufind 
one of your farmer friends come to town without wearing his best clothes 7 ^«rharJ ha 
will have on a straw hat which you do not think is quite the nrm,», l; a\ h p he

true as you will find in anyone who walks yo£ streets u“dertheIfftSd 
I have very vivid recollections of an incident that occurred in my own life llustïtivè of 
what I now say. A clergyman called at the house about noon, When I had ust retort 
from my work on the farm. The door bell rang and T wont *nufu' • naa JU8t returned 
or two he looked at me, looking at my boots then at mv facl lnd™ !£' t°ramo™ent 
generally, and after a time he mustered suffic ent courage to venture ‘Î, w7,i

eTmpi; cî":,.10, .zi”.b]»ss £ *7 w"y*

>J«e m, l„ what I am, lor whit Aa.e d„a, J ÜÏÏiJwTù» dST?
woTlhlve inTand10 ‘‘n^ “t’ if T*1*”7 7hen they are in exact accord* with the 

ork 1 nave in hand. Do not then despise these men and women who
rough work m the country. You good people who live in the towns would starve if they

bis our country one of tue best of the nations of the world. (Great applause).
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1
THE BANQUET.

. . The ban<^et ^nderpd the members of the Association by the citizens of Campbell
hl**P ™ * Credit*b,e °°e- Tout#, speeches „dL '

g«

THIRD DAY—MORNING SESSION.

The meeting was called to order at ten o'clock, 
ance for a morning session.

There was an unusually large attend-

ELECTION OF OFFICERS.

The report of the Nominating Committee was presented by Mr James Wniff™ . j 
was unanimously adopted. The names of the officers elected wifi be found on page 2 ’ “d

The President • I must congratulate the Association upon the selection of th™ 
officers. They are not strangers to the dairymen of Eastern Ontario. They have servM

ft m th6 pMtJ BDd 1 believe wil1 do even b«tter in the future 1 

of the report y<>U " ^ y<mr COnfidence in them by the unanimous adoption

e

I
o
1

INSECT PESTS.

r * * Fl“?ohbr. then gave a long and instructive address on insect pests which wm
listened to with marked attention. The report of a similar address will b« fni,nj • Tu® 
proceedings of the Creameries’ Association. be f°Und ln the

P
ii
tl
cl

POTATO ROT.
6(
hi£? f (iueat*on Mr' Fletcher stated that the disease of the potato known as 

Potato Rot, which caused so much low to growers of this tuber all over the world was due 
to a parasitic fungus known by the name of Phytophthora in/estans. The life history of 
this enemy is as follows : ihe fungus passes the winter inside the tuber and is actually 
planted with it by the farmer in spring. As soon as the potato begins to grow the parZ 
site also grows with it, and sends up its vegetative system through the tissues of the atoms
the leaves" ° This^Lllt^fW ?“* °f,.July,a ™i,dew7 »Ppearance may be seen beneath 
he leaves. This is really the first formation of the spores, minute bodies analogous with

seeds of higher plante. The t Jdew is the chief source of infestation, for on it are borne
enormous numbersof spores winch are blown by the wind to adjacent plants uZ which
they form rust. The rust of potatoes is merely one manifestation produced in rommer of
the same disease which later in the year causes the rot on the tubers. When a spore is
blown onto a potato leaf ,t causes, first of all, rust which means a diseased spot where a
great many more spores are produced, so that one diseased plant in a field may be the
cause under favorable conditio s of the loss of a whole crop, tor the same spores Is stated
rndebZWwa«h WHhe?L°nt0 theZ0liage pr°dLUCe rU8t Whicb’*f thp7 had fallen to thegroLd 
and been washed by the rams down to where the young forming potatoes were would
cause the rot. Potato rot, it was explained, is a distinct disease due*!» a distinct kind of
germs and could not exist unless those germs were first brought into contact with the
potato plant The reason that potato rot was thought to be due to damp ZJer or to
low land was owirg to the fact that in such cases the conditions favorable^ the develop
ment of the disease were given. But it is important for farmers to recognize that the
disease is due to a definite germ, for they will then see how it is that the nw well known
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®e POINTERS TO CHEESE-MAKERS.

Prof. Dean, who was heartily received, after expressing re 
unable to reach the convention on the previous day, as

: I‘sîrip

ed
I

t that)Q ;gre 
d, o

been
announce

at

Tbmpkratdrk.

How do we find out the temperature of a room, or of milk, or of anything ? We do 
so by means of what is called a thermometer. A thermometer is eimpfy a measurer of 
heat, and that is exactly what the word means. There are two kinds of thermometers h, 

■ f ieral uae. The one most commonly seen is known as the Fahrenheit It U vradZid 
9 ■ t0 21.2,.or boiling point The other thermometer”, eld S. cfiSSl

or Celsius, because it is graduated from 0 to 100, which represent the freezing and bdlin*

ÎJSSÎ* glaa” tubmg “token, and by means of blowing a bulb is formed in the end In

KiMratrr.sstsciS;pe3 T ,tube 18 not equal in size all the way through it will not exnand nr 
| \ the wa7 al°?R’ and therefore will not be accurate. It is on account of its evenness 
I f exPansi°n that, mercuiy u selected as being the best substance for registering S" 
I *therm°meter. livery cheese-maker should keep one standard thermometer and not 
I use it for anything else except for testing his other thermometers. If you want’to
I K' thTTlerlet 8CVeral and P,ace them to water at about sixty Selrl^ tZ 
I by your standard thermometer. If one runs two or more degrees over sixtv dn 

Mcept it. If it falls much below the sixty reject it also. Take one of those dosest to

f

■ remedy of spraying with Bordeaux mixture on the foliage is effective.
I Traym5 m°8t be done about the first of August, when the summer spore, or mildew

I ™ scisre SLtss. zrsSfASsi 5■ J® doseTf,haflndL m8traCt,T! Ï t0 bhe application of the remedy would be found i/bulletin 
No. -3 of the Experimental Farm series, as well as of another disease which is causimr 
much loss to potato growers. This is the Potato Scab, which is also due to

id I ^DDgu8' remedy for this is to soak the seed for an hour and a half in a solution of 
I j*o ounce8.of corrosive sublimate in sixteen gallons of water, it must be rememtorà 

that corrosive sublimate is extremely poisonous, and every care must be taken not to n«n 
the vessels again for putting in them any food and to pour a why any of the roktion 
which may remain after the potatoes are treated into a hole specially dug for the nurnZ

■ m 8°me Place whero n<> animals can get at it and where it cannot run* into P ^ 
d ■ supply.

This operation of
Bll.
IgS

are taken

any water
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» “7;1 ?» - -hmk »can start his work he must pa^some reLdTwh lLBef°r6 the che^e-maker
Except in extremely hot weather T dZnf Stï?- Ca 1 the nPene8a of the milk, 
places and under certain conditions milk will work fast andlin otheiC<>01 mi-* ' •«“ 80®e 
slowly, and so it is necessary to use judgment But J ÎZ ,> ?868 14 wil1 workmilk on the farm. The milk may as welfrirTn J'V 18 ?ot ?ece88ary to cool 
around for it to ripen at the factory 1 beTve Sat all Zt* ** îhe*»Bak 
covers to protect the cans from theLw and dustThe W?" shoLuld have oanns 

should also be clean. One of our lig factories 5 thTZZ rZ'ï thf,“Uk waggon 
haulers must wash themselves at least once a week. (Laughter ) P" " hat the milk‘

mJZfssg'fjiz srrr •r110"-1 d° «kept. The temperature of the making rnnm k n u i 88 b°t as they are frequently degree. If it ifaXw. to«-^Tfan t » *!P‘ T"" »™V
by putting warm water under it. The best term erature for the *** *hat lt Can 1)6 done 
sixty-five degrees, and perhaps in the wiLr HmPit • CUrmg room « about
In the summer time I do not think we can keep the curing rnn k!Pt &t 8?Ve“«? de8rees- 
pay too much attention to the curing room • and too often . ^°m too C00'*• We cannot 
of opinion that the curing room should ha “ a doîbîe waU with® neglected' I »m
We have a simple device in use for cooling our^ ot^ euL 00^ W around I
six feet long, three feet wide and four inches deen nK We U8e a >rge pan, 
place a block or two of ice in the pan in the verySot’weather TufT “Tü ï6* We ' 
these circumstances the temperature will not exceed sixtv ’ d 6 .find that under 
otherwise it might range from eighty to eighty-five degrees. 86V6nt7 degree8- when

normal milk. In the case of fast ripening milk we dlferenc? with I

as low as 80° We have on u j jsometimes set at 84», and occasionallymilt et 90" IfThe^K i. « 1^ l"„ . Ltrï.. IT "iCe "T6 ^ "«i-g "Ww 
the cream to collect on top of the vale of milk due toTheT there,“ * ““deucy f«r 
coagulation. Certainly it has been our experience that ZZ-0nger t.lme r®9uired for ■ a 
setting at the lower temperatures—80° and'below. ^ 18 m°re 088 of fat when J »

Atmum^r». ÏÎSS.taSiï ŸÜ^tutïtcook not quite so high as is done in some Jases. ' OooSg at^ to
haps give better results with curds from mil'- testing thræ ner Zt of f V Z d 
cooking, the richness of the milk should be considered A v«> T*’ ut b^1?w: In
should be handled in a different wav to that nf a nt ‘ -ft °* mi k tbat 18 ri<dl >° fat _
““king- Cheese made frouTiiAi^wittM^poor percentage of'fat la lik’l V’ nft^8 b‘gber I ■ 
harsh in texture. Cheese made from milkuxdn. , . ge °* *at 18 *lke*7 to make cheese ■ otto be pasty and weak .n bZv AteZlZt T* P.6r offat has a tendency | Tl
by cooking at a lower temperature and by Ling lessZlZanïaYd t® °Ver?ome ■ M 
may be overcome by cooking one or two decree» hiolm, “ ? tendency to pastiness ■ ho
Yet I have to admit that to, Z ”l aL. CS „„ ÎLT ' " b? »»">«"“• ■ - 
thing becomes. There are many difficult^ and seemto/contradZ ™78161^'18^6 wh°'e ■ ei! 
cheese from milk with 2.7 per cent of fat in it Lnd‘ctl0n8- We have made ■ titit to be pasty, and so also in the case of milk with four per cent® of Tt mZr I P&
has a tendency to improve the flavor of gassv curds Rv mnkin * k j gh cookm8 I P° 
ature of 99° or 100° we found that a 7 ,d8: cooking such curds at a temper- H wlmade l he texture of the cheese somewhat haitoer “weT' w“. lmProv<«d. but that it I n> 
texture. Now, which of these eTIh.il wTjhoo«7TCufd'^TJ n"‘ ”ï I <“j 
after the flavor first of all, for 1 think we will all admît ti. .d 8a{’ a* mean8 look I 
important than texture. Cooking from 98» to 103° had nr,t mt “ .cb®e8e J?avor 18 *ore I 
time from setting to dipping, no, upon toe ™, ^ ?,?'” • ,ff“t ”P0» “» ■
«“« fere was L ch«L ftém the higher CSi.g “ ‘0,‘ “ the wher- «*
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Rennet.
.. aï LîLffi.rtr ;°owirrtœach ibrl !*• ,B"te*"«8hf fi.

take eight ounces of milk from Vv t lTl f Î ? the stren8th of our rennets we
after adding one drachm of standard ren£et Ve Ukl the"time* «?“ WŸ" °f 8<?/ ^d’ 
We take another eight ounces of milk and add to it * • reqmred ^coagulation.

I which we wish to test. In this w“v the two f am0Unt of the rennet
•u.d.,d rennet -ill eig’Toin^” Tia “r6'‘,?h- “ t!>«
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T. w. pat into ,h, ™t ,h“ ». le^‘»iu“ ^ Th'm""
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,whatT “. k“°"n as the hot iron tost. I doubt whether this is really a M

8«f Mr SLtr. ttjü&z&s z:;zrrArquarters of an inch to one inch of acid at milling has given us best Jesuits I tonW
trrjrTE ?" *he ?,r* ?“*““» «s jï

SÇs.^jïkjs- «ars.sriïï
Salt.

i.. m”s^dt uritrar irrzr ?tor **-

5S?Ww,®^ïS;5SÏE5??F =ariisr L-ârhsrof maV F °^moi8turej On account of this tendency to absorb moisture it has the effect 
cLese gW6f"S d[16r- An0ther efieot of aalt « that it gives flavo7and bo y to th 
JH. Wfe,te8ted,chee8e made with half a pound of sal? to 100 pounds of curi 
wedu?Irf Wilth ?>!,’ f°U,r and five P°unda of salt to the 100 pounds ot curd Where 
The 7* a u 88 t !t gave ua a eheese with a very insipid flavor and weak body

^uTntit” sStime^rla^

h^-'-:Fr V"» ~ ^ r-zr„tr rrxrsivrrteVMx..,n ‘hec- - b“
nf ,h1 fbel.iev.e lt.would be to the advantage of the cheese-making industry if the patrons ■ i 
?* A f t°r,lea kn6W “or? about what goes to make a good cheese than tlfey do If they I ) 
pent more 5“ m fheeae fa°tories, watching operations and observing the steps of

the process, they would be better able to handle their milk. It is only bv the hearty
cSrXCr aDd maker8 that th6 Ch6e8e indU8tr7 can 66 "ad« genuinely suc-

I

1

THE STABLE LIFE OF A DAIRY COW. t
t

ing .ddreMOHOn?v°aL2et!tr0ra °hi°’ Wa8 again ca,led upon, and gave the follow-
th? *w! f.-Vl0 y i ag°the announcement that a lecture would be given with
ft n^stob,e lif7and LVV>n ^ j°ke’ aa cowa then, as now IdeM,
adva^ced the Lre Si” Ï T** u T ?0nducted' one can see an evolution that hu ■ 8
weU constrocM stobt 7 har aleePlng apartment in the woods, to the present I c

structed stable with all modern conveniences, even to water in the
and summer food ac hand, and more kept in that stable’from wtoter to spring
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Dairying as practised to-day, and it can be profitable in no other way is almost whollv 
an artificial condition. Nature and its way of 'providing shelter andTod sunnîiesla noî 
now being regarded as a safe reliance in the dairying of 1895 About all t *

weyhahverThin ""K ^ °f 186°’ “ tbat - the mateS fînctioTVoZ

n£sr «r-ts? r.Tj ,oed, “d ? *°r *>“* * sa

mm ■ a quality that soon carries with it its specific conformation. The providing and
6n- ■ and sheltering better than nature can, bringing in influences and forces that nature can

to I Kth ft and tramm8 that is ever latent otherwise, has given us thelmproved breeds te 1 I il1a.n.eo°noil?7 .thafc n»ture must, to succeed even in its way, shot great prodi-hîl Hve stnet6 t0hday 1V<1Dg ^«fit 1Dd couraKe for the future is given to the farmed who
!t k ■ material k’ "h61"6 116 6 ^ al°ne 0nly exist8- and that at a fearful cost of life and

8ta*Je h“? beeLn a great factor in all this artificial condition that is now found so 
rni a ’>a U haS been ! great uphftiug power in making the dai£ the financial

,or <’1 the one hMd “ °*de ■—

i test
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keep-
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ly to
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the
ird, summer more nearly

ÛO +i.A . it, • . U8e more of the iood to make milk and a better cow
£■Ltl™ ™^-^W.lln.^r_aLn.d.natare’ and 80 »he needed to give less of that food to

means

ere
iy.
At ■ the demands of self-support, which being interpreted 

■ good food and “shingling” the . , warming barn yards with
with costly cornmeal to protect her from chillingid, cow

rain.ion
i 1 thmk you readily see the point I wish to make : that the protection from storm 

tohavldi«'>nlf0rmit7 °f temPerat"re' avoidance of extremes of any kind, and an attempt 
8fTer °n the farm lies at the foundation of an all-successful dairy­

ing. The liberality of the cow—nd all dairying must recognize the fact that beneficent 
governs is what we must seek, and all the wants that can be artificially supplier' -t cost 
requires correspondingly less expenditure on the part of the cow, and the greater will be 
her gifts to us m return ; so we ask, when shall this stable life of cfw com JencTt
oarentT f™ 8he-T ^ 1 The Calf’8 mother muat b« ^ ‘ care " for The Tdea of 

ty ■ „P" ^ lnfluenc®8 » becoming stronger each day with the best breeders, and while the
,c- 1 Z be mo,emJ care> *»* «and other influences that surround toe motoer cow

1 2,1 iuu ! ?ng1/ mhT‘?t m the future calf. So I would have the mother of the calf 
f b ed* fed a“d ?ar®d for> and then if circumstances were such that I could as well

Tbarn toeCfiLlet “ ^ ^ ^ fal1’ but if '8 8P™K calf, letTZ^fn
that thU Îif br8t, 8umm,er I bere 't can be well cared for and frd. Remember
folk the h he n°W 8 *b«byj 'fnd to 80me tbin“8 i8 not different from our little 
S “ tbeab0U8e- Do not feed it on cold sour milk, and because it refuses to drink

th m Durnnlw ? the Pai1 WIfh a stout hand, guided by an intelligent (?) mind, with â
«T -îh™ of,™anJ1lne88».gIve an exhibition of drinking or drowning Feed it warm 

“ H mr, ln wblcb tbere 18 a little cooked oatmeal ; later on add oatmeal and when
it g cud chewln« commences give it whole oats and some fine hay. ’

in thfhith® &T 8ummer’ 1 vrePeat' keep the little calf in the barn. Do not turn it out 
he big meadow or any other field, but in a roomy stable where the food goes to the
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w„t‘to bô!ld‘°.f„h.°ï1’ 0t W" *• not ere to furnish food to them
r„d take un In? dairy C0W-, The tlme haa Passed when we can go into the'street

JSr ted ,hu “l( - a-*» ‘-^5
th. £,h.Tr g? w *-

r itoXr,rj K, vmS r F™cud, then solid food mu, property be given und .ill „„i,t it in coming toTgorf'gro’.to

^SEF^^" ‘r*“- =sr riiES
'.Vco ,*11’ months old. I believe i.

and will mill tL « 7l.When. ®he comea ,nto the dairy she comes in with cow habits

mmmMmrnmmmwmm
temper that stable just as we wish “ ’ d th a venfcllator, so we can

sSSs"“‘-œ
SSÏHÈlBeiÈSSsf#=AÈS-H
Ea^ggra? sgrataa ttsAaaS
irJ=s bzEHSSE™E£E
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Ye feet; above the ground, is discarded, and the floor is either cemented or made of well

Ihie dj ’ i hard îhln8 for many to settle, but if a man has a well appointed 
®‘al? ?d. C8° keeP 8°°d sanitary conditions the matter will settle itself justes it is 
rapidly being done in the cases of hundreds of men who, when they have once tri^d i^
“emaïf i8CTttltnhe0exDeïsilnf ‘"it" the and that exercise beyond the health
lb.t solves itself. This stsble sTould £'ml'pV^f*'Ik

Ïp Ï’ Wlll'“ e°J<’y ” b6ilg in “ ni" “<• »t»W« for better thon in’ a close, d.T,

let
nd

ns
to
ts
h.
at

JS6P /he.stable whitewashed. A whitewashed stable looks a great deal more 
Cu " “K Ï believe a cow has more humanity than we give her credit for • T Kollo
d^6 not "fee haVh her.ow°home- ^he cow becomes wonderfully attached to her home so 
do not keep changing her around. I recall an instance when it became necessarv to
“t'Xr toT t!*16 f* °< "J They -ore in ditfeZ .Xr.7„o1
...r/ooÆ". JS eSnd11"1 th‘y L°‘

A stanchion is an instrument devised for punishing man. We have changed it for
atanclifon i«°W * j*'6 discarded *he stanchion altogether and use the chain. The 

going, and going very fast ; the chain or rope is coming in very fast The 
swinging stanchmn is beginning to be the thing, giving the cow all the freedom possible.
■ i ., 6 do not begin as a rule to tie up the cow early enough in the fall. We have an 
idea that she has got to go through a toughening process to make her hardy We 
Mn feed her and make her hardier than we can freeze it in by letting her stand out 
Whenever we want fires in our houses, then we want the cows in a warn stable If 
the cow becomes chilled through, she must shrink in her milk, and extra feeding is 
required to bring her back to her former standard. We do not as farmers give feed 
enough to the cow. We assume that the frosty grass of October is good enough food foî
m A T thf 8ame 8he fed better the results would be far more ^factory
o us. Last year I had a good field of clover half a mile from the house : we dividS 

the dairy and sent five into that clover field, frosted two or three times and kept 
m the barn. Tbe cows that went to the lot shrank in their milk whde 

those that remained in the barn gained. The food was expended in exercise NexTfall 
we shall not try any frosted clover. Those that are not in milk I shall not be quite 

particular about, but the winter milker shall have her food at the bam and hL 
cared tor that the ration she eats shall cost her little for travel and £ V rf°
b.««.r ,h„ f™w herUge. There .heeld be” IZpt^S UU to ïS 
and so supplied with attention that so far as fond and to , ,r>
shall not know that such a thing has been going on as a change fromfeTto wlnte/

;,L:;h.7pr^tT^ s-*—i
sïrsit^ thi" tok«* ^ ro«.di, i„
or J“‘S.b«l'bil^.‘il‘e b*"”.K *? ’A"”'" oractness, either « whole
o part. The time has passed when the dairyman can rely upon the summer pasture for
he sole food of his dairy, and in the winter, summer foods L in dZnd, fHe findî
aSohlth B WaT bar and a contented cow in it he can feed these abundantly grown 
and cheap succulent foods, and winter a milch cow cheaper than he used to a^d™ nn«
WhvDifay’ aDd 1 d°,n0t think that a dairyman can longer afford to feed very much7hay

Sof Z to twShT dnte” tW° C0W8’ &n “V* «ood clover one, and ft tokt Z farm» to,tw^tbird «««nmer a cow, why do we keep on mowing one-half of our
farms to winter a dry dairy, and pasture the other half of the farm to make cheap milk 1
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mil, Perha,ps lf 1 give you a glimpse of my own practice the idea of wintering cows in 
nT be r1?,6 !.afct ,e m°re practical than a°y sort of generalizing and8while it

ST-s eSvones here, that cow hides that started trade in the spring 7 the °lder

-v*? tX"*

’llk; “d fled in Edition . an.ll r.tion of greiu. Wo J 
better than street corn np to the time thnt the southern silage com gets well eared * 

cuk ®nd fed in the nmugers th.n to .lh>, the "tK,XTu^ w.

m New England as a torture for human criminals, it should have La msde iS

LZ* 'Tinto",œeMï"T-*theX “*».«d"-0Sd7,ZLid be humored1 * 8 W)- i0 "*“* 10 ber wta,er -d this feature

out.

. tJmS'M IX £ “'wethink StSS £*.“ ^ ■» ntilking, then til is quiet .„d the?, if „„ looked ZL .to f~X ? S' 

.nd the attention of the co. is « on the milking” andTt .LX ,L 0u™5 
is for each cow daily divided into two feeds, fifty pounds silage five Rounds hav and >i
?t <thfVf m#thd #7ai”’large,y wheaten “ seconds.” Before the cows is a V-shaped trough 
at the top of the sloping manger that furnishes them their water To avoid the trnnhlp 
and nsh of warming water for them, we have a large ti25SjT £2 &ÏT3S
p^ratùre not fàr from thV?™ A* ^ "S We“ n6ar by> and this keePa the tem­
perature not far from that found in the stable, and we think it is as well as if it
fcdr™ed‘ rrA,b<?Ut ftW0 v°UrS after the ration has 1)6611 eaten» and by the way the hav is 
Mt nTn tV 7 efter,tt? 8llage’ the trough i8 fill6d '«H. the supply pipe from the tank
le open, the cover of the troughs turned down, and the cows «e nW ready to take »
^taught6fwater- We do not like to have them drink and ^It theLmelime 
and besides, they fill the trough with meal, silage, hay and the food generally Th«n 
these cows sleep, chew cuds, dream and take life easy until milking8 time at 5
cow8»relefetPont8,nthu * wÎTkT larg6ly rTated| Bnd aboct thp iaat of May the 
cows are left out nights. When these cows that have been millrct n...3
previous come to grass, they take on a new resolve to milk up with the best of them' 
îStiTof Tdv'aidth”! WTk8 ‘v7, giV6 alm08t fre8h messes, and then in the last

» pretty good weapon to keep the «« wolf away from the dœr.” P
The stable life of the winter milker is a question of great importance We as 

airy men have got to manage for both summer and winter® We as^airymen have to
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in bSg S„fitoe™T”w*J,V*,‘,h" L*‘ “■ h*,° »ut <•«"<«
create . lore foroilrE..» iTnXr. ,hould P« “••<«?»«• in work end 
meetings. Instead let us trv to raise we can about it and quit holding grumble
this if we everTach our prZr DoaZnTr0^ 00 1 T«her leveL We do 
truth and practice we wilffind thu the stahln when we become dairymen in
days, and so not because of “ good luck ” but rath6 ° °UF C0WS arLe tbeir most profitable~ch»d.rer?.n.„,tafÆ^;fbrŒlofbr^

it
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• Illupon facts, and 
(Applause.)
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THE KINGSTON DAIRY SCHOOL.e
■e

end d*iry b™h °< tk» Schoei of Mining
that institution. He 3 th’at the numltr f T T* the WOrk done tor dairying in was seventy-eight, against fifty three ftMh! . f aPPhcatl0n8 recelv«d up to date for 1896 
one applicants for the specia/course Fifteen ® «T®lasfc y®Br’ *jd that there were twenty- 
fniler in.eruc.ion. The following f„te were then p«S *° 861

of Agrionlture of the Dominion snd’the Prerinee’ero alded ,btthe Deptrtmento 
Thursday, December 13th, 1894 Ontario, opened its dairy school on

i-
it
?•
a
II
r
i
)
f

min.toeV^'.rorhte ^IZÏÏTa r Jd1 f Roberte™' D»n>i»ionD.i,yO
instructor. He was assisted bv I ’ A Wa® realdent superintendent andPublow, instructorTn Seeking. * mitrUCt0r in butter-making, and G. G.

makers who hüd* thTexmrieîme of ^orkL^f1”6! 18pe.Clally for cheese-makers and butter- 
Each course included practical instr ctinn fn f 6a8t ?De. 8efta(?n at one °f these branches, 
testing of milk, or butter-makinv an th «■ [.two !'re0.^8 ln either cheese-making and the
both courses. Th. School wee open equell, to Lteëùd femMe^LT

1
om-

t . , H

i:)

I

a course

by Profe^r Jam,s Deputy Minister of Agriculture.

“ C1*y »"d it» Silvery MeUV Anim,“ W°rld'’’ ^ Pr°feM°r G00DWm-

;; JAMKS FowutB-

Farm, Ottawa.0"’ “ Branch of Practieal Agriculture,”

“ Asbestos and Mineral Wool.” by Professor Xicol.
‘Color in Chemical Study,” by T. L. Walker, M.A.
“Social Life of Animals,” by A. P. Kwioht, M.A.
“ Beet Root Sugar,” by Mr. Robert Lawder 
“The Cheeses of the World,” by Professor RcnmcK.

Nitrogen,” by Professor Goodwin.

;

by Mr. James Fletcher, of the Experimental

* Butter-Meting/'
.peetiLtSmllktotinrïïu^,10 “,“»d<’l b-«e, end eh=e« fectory, with

rtetht, ^notor * kt them °,00“ii” ~ xsrjr&ss

» « Milk Testing,”

I
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P. O. Address.
. Morton,
. Kingston,
• Elgin,

. Summerstown, “ 
. Greenbueh,
. Godfrey, \
. Wark worth,
. Moira,
. Kingston,
. Bogart,
. Mallorytown*
. Lansdowne,
. Perth,
. Admaston,
. Seeley’s Bay,

St. Lawrence,
. Dominion ville, “

Stanleyville, 
Sunbury,
Maxville,
Moore Creek, 
Phillipsville, 
Spencerville, 
Prescott,
Haitington, 
Sunbury,
Klginburg, 
Port-mouth 
Laug,
Mainsville,
Currie’s Crossing, “ 
Mt. Chesney, 
Lansdowne,
Morton,
Haley’s Station, “ 
Stella,
Ashdod,
Sand Bay,
Sand Bay,
Mt. Chesney,
Wilton,
Sunbury,
Brandon, Man. 
Morton,
Westport,
Renfrew,
Sydenham,
Dunsford,
Gananoque,
Carswell,
Kingston,
Wallbridge,
Sidney Crossing, 
Kingston,
Renfrew,
Maberly.

Ont.

Ont.

P. O. Address.
.. Manotick,
.. Deseronto,
.. Admaston,
.. Caintown,
.. Athens,
.. Athens,
,. Wilton,
.. Milleroches, 

Embrun,
.. Brewer’s Mills, “ 
.. Renfrew,
.. Renfrew,
.. Glen vale,
.. Warburton, 

Sunbury,
,. Athens,
. Glenburnie,
. Vancouver, B. C.

,. Morton,
. Balderson,
. Glenburriie,
. Murvale,
. Moira,
. Moira,
. Elginburgh,
. Lennox ville, Que.
. Thomasburg, Ont. 
. Metcalfe, •
. BahSerson,
. Belleville,
. Elginburg,

Cold Springs “
Boonville, N.Y. 
Scotch Line, “

Ont.

Ont.

Yarker, 
Napanee, 
Jones’ Falls, 
Cannamore, 
Douglas, 
Cataraqui, 
Embrun, 
Perth Road, 
Perth Road, 
Mt. Chesney, 
Gananoque, 
Winchester, 
Moira,
Sharbot Lake,
Frankville,
Woodstock,
Bowesville,
Kepler,
Huntington,
Kingston,
Sydenham,

Frontenac 
Leeds .... 
Hastings.. 
Renfrew .. 
Lanark 
Carleton.. 
Glengariy 
Grenville 
Stormont 
Lennox .. 
Oxford.... 
Russell....

Name.
Kearney, Joseph...............
Kenney, Jos..................
Keefe, D. O......................
Leroux, G.........................
Loverin, E. W..................
Lennan, Barney...............
Lowergan, J. J ..............
Morton, fl........................
Morgan, J. E ..................
Murphy, P. J..................
Mercer, J.......................
McNeil, E. L ..................
McCann, J. D..................
McDonald, J. A................
McAlonan, Joe..................
McDonald, Wm'................
McConnell, J. D................
McNamee, James.........
McDonald, H. A..............
McGowan, D ....................
McRae, C. F ....................
Nolan, Peter......................
Newman, J. W ................
Newman, Wm....................
Pennock, J ........................
Patterson, Thos. J...........
Porter, Geo........................
Redden, Ed.......................
Ren wick, Geo....................
Raney. Neil ...............
Rice, F. A.........................
Rone, Fred ................
Stafford, W. W................
Stanley, R. J ..................
Smith, P. L.....................
Spowart, Thos....................
Scollard, Jas.................
Stringer, M. P ......... .”[[
Stringer, M. G....................
Suthall, David......................
Storms, C. B................
Smith, J. E....................
Sinclair, J. C ................
Somerville, F. J...........
T«han, M........................
Totten, H........................... .
Trousdale, P. W..................
Thurston, R. M..................

Wilson, James... 
Wellborn, Miss G 
” 1, R.W

I, J. w

Name. 
Armstrong, H. T 
fireman, Wm
Berlanguet, J. W
Buell, A. W..................
Brown, Lester..............
Blanchard, L. F...........
Babcock, A..................
Buro, J......................] ]
Bruyere, A................ ..
Bur wash, J. F..............
Bowers, D......................
Campbell, Geo. D.......
Cramer, J......................
Cook, J. L....................
Cochrane, Chas ...........
Culbert, B......................
Cochrane, Wm....... ..."
Currie, A. P..................
Chuthem, S. S...............
Clark, Jas. F ..............
Cochrane, R. B ...........
Davy, G. L....................
Dean, W. N...............
Dean, J...........................
Dougherty, Jas ............
Dicks, C. ti....................
Embury, Thos................
Eastman, Thos...........
Elliott, R.............. .
Echlin, John..................
Fairfield, H. E...............
Ferris, Miss E. M.........
Free, H. R ....................
Fitch, U..........................
Feriier, A. A ..............
Fitzgerald, Wm ;...........
Gould, Peter..................
Glover, Hugh................
Glasgow, W. C...............
Gibson, G. M................
George, John ................
Gagner, Joe....................
Guthrie, Wm ..................
Guthrie, Miss M..............
Hogan, James..................
Hurst, G. A.....................
Henderson, Jno...............
Herity, A ......................
Hutcheson, J. B.......
Hill, Wm........................
Hall, Wm.....................
Hardy, R. A.................. |
Johnson, J. F..................
Jackson, Simeon..............
Keenan, J. J ..............
King, D. L ......................

Northumberland
Victoria.............
Peterboro’.........
Addington.........
Dundas .............
Manitoba .........
British Columbia
Quebec ..............
New York State .

2 Students.
1
1
1
1
1
1
1
1

Total.... 109

ATTENDANCE BY COUNTIES.

\
.

The following are the of the students who attended the School during the pastnames
winter :
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3t
ATTENDANCE BY COURSES.

Course beginning. 
December 13th, 1894 . 
December 27th, 1894 . 
January 10th, 1896 ... 
January 24th, 1896 ... 
February 7th, 1895 ... 
February 21st, 1896... 
March 7th, 1896 .... 
March 21st, 1896....

Butter. Cheese
No. of students. No. of students.

6 68 1011 168 14
9 1611 14

12 HI236 19 itih

71 1171 student remained at the School
. 16 weeks.1 124 103

22
The average stay was 4 weeks.

illSummary of Attendance.
124 applications were received. 
109 students attended the School.

' I70 students took the cheese
: icourse only.

13 ii n butter 
both courses.

«I

26 « «

Announcements for 1895 96. :iill

HI
11

Robertsonf Dominion DaÏyOommissb’nw. *** 768,1 Und®r th® direction ot J

making, iwtful^^ instructor in butter-

cheese-making and ^^tosttog^buttelmtkrraCtl°^ m^uctio? for two weeks in either 

practical work, lectures will be given on the fell8 testing. . In addition to the
“The Composition of Milk” “Milk Testin» »°« Tk 8Uy'lec*s : “ Business Management,” Making," “ TheP,incUaofCh^MIS’..P, hu °f Milk Cheese-
tmn of Cream from Milk," “ Butter-Makinv Cheese-Making,” “The Sépara-
' Care of Engine and Boiler," etc., etc. 8* ° y and Chee8e Factory Machinery,”

The ordinary courses will begin on the following dates :

ames T-V,

1

1st course, Tuesday, Dec. 10th,
Thursday, Jan. 2nd, 1896.

Jan. 16th, 1896. 
Jan. 30th, 1896,

1896. 6th2nd course, Thursday, Feb. 13th, 1896,
Feb. 27th, 1896.
Mar. 12th, 1896.
Mar. 26th, 1896.

is limited to thirty—fifteen in 
fifteen in the butter-making and

<ith3rd
7th4th 18th

the Ihe DUmhr and attendance at each' ordinary course
;■

W*"*«-'«7 13-h und continue until 
cheese-making than i8 P7acticlblet ?he nP^V f°r a mo" advanced study of the art of 
cheese-making and milk testing each day students”^?Tê Bei^? th® practical work of 
in the ordinary course and also a series of lectures ® re<luired 10 attend the lectures 
of research will be conducted with and bv tmore advanced work. Some work
will be prescribed. d °y th 8tudenta '> and a certain amount of reading
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Conditions of Admission and Fees. Any person over sixteen years of age who has 
worked at least one season in a butter or cheese factory is eligible for admission to the 
ordinary courses.

Admission to the special course in cheese-making will be limited to those who have 
had at least two years’ experience working in a cheese factory.

Each student will be required to pay a registration fee of $2, which will entitle him 
to tree tuition for four weeks, viz., two ordinary courses in either cheese-making or butter- 
making, or one course each. For each additional course, or part of a course, a fee of $1 
will be charged. Each student in the special course will be charged $1 in addition to the 
registration fee of $2.

Certificates. A .ertiticate of attendance and application will be granted to each 
student who (1) attends all the lectures during two ordinary courses or during the special 
courses, (2) is not absent frbm the school during the hours of work without a reasonable 
excuse, and (3) shows a desire and capacity to profit by the instruction given.

Diplomas. Each student in the special course who passes a satisfactory examination 
at the end of the term, and who proves to be a careful and competent cheese-maker and 
manager by successfully conducting a factory during one season after leaving the School 
will thereafter be entitled to a diploma. •*

General. It is the intention of the Board of Governors to open a library and reading- 
room in connection with the School this year. 8

All correspondence in reference to the School may be addressed to “ The Bursar 
School of Mining and Agriculture, Kingston, Ont,” and after 15th November to “ Thé 
Superintendent, Dairy School, Kingston, Ont.”

During the special course in cheese-making lectures on bacteriology will be delivered 
by Dr. Oonnell, of the Royal Medical College, Kingston.

Mr. J. A. Ruddick is again superintendent, with the same staff of assistants as last
year.-

VOTES OF THANKS.

Moved by Mr. Edward Kidd, retiring President, seconded by Mr. Hbnry Wadb 
President-elect, That the thanks of this Association be and are hereby tendeied to thé 
citizens of Campbellford for their hospitality, and also to the press and railway companies 
for courtesies extended. Carried by a standing vote. y

The Convention then adjourned to meet at two o’clock, p.m.

THIRD DAY—AFTERNOON SESSION.

The President-elect, Mr. Henry Wadb, of Toronto, called the meeting to order at 
two p.m., and congratulated the Association upon the large number who had remained 
over until the closing session. He further said : Although not now in the cheese busi­
ness I think I have the honor of being one of the earliest makers in Eastern Ontario. In 
fact there were few cbeese factories in Canada when I began making cheese. The year 
after the first co-operative factory was started at Ingersoll I started one in Port Hope 
Of course the modern methods of cheese-making are somewhat different to what they were 
when I began making in the sixties. But, as the older members of this Association 
know, I have been keenly interested in the progress of the industry, and have been almost 
a constant attendant at the Eastern Dairymen’s Convention. I shall do what I can to 
forward the best interests of the Association during the coming year, and I thank you 
heartily for the honor you have conferred upon me. (Applause.) *
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REPORT OF INSTRUCTOR PUBLOW.

As the work of instructor and inspector is much the 
seventh annual report must necessarily be

While the number of applications for instruction was not so great as last year vet 
TviX ^follows11:"17 °ne maD C°Uld P088ibl7 “ttend tDl In a11 117 factorie8 reived

same from year to year, this 
less similar to that of other years.more or

'I

Stations, Visits. Stations.
Robinson’s Mills.
Rosedale..............
Mississippi Pride
Maple Leaf.........
Rose bank............
Barry vale.............
Ventnor..............
Farmers’ Own.... .......
Ashton Union................ i
Elm dale.........................
Farmers’ Friend........
Chantry...........................
Plum Hollow................
Farmers’ Pride .........
North Star......................
Shanley......... . .............
Glen Buell.....................
Silver Creek ..................
Clear Spring.........
Forfar...... ... ....X
Myers.............................
Gilt Edge.....................
Lyndhurst................ .,
North Shore...................
Stanleyville....................
Leo Lake......................
Frankville ................ . X
Appleton ........... ...........
Ontario...........................
Mountain

Visits. Stations. Visits.
Opinicon .................... 1
Lombardy..................
Roseville...................
Burritt’s Rapids.......
Carleton Model.......
Prospect....................
Jockvale...................
North Gower.............
Carp...........................
Kinburn....................
Hazeldean................ .
Union Pride..............
Dunrobin..................
Stittsville..................
Manotick..................... 1
Hemlock Corners. .. 1
South Branch...........
North Rideau....;,
Goodstown...............
River View..............
Daisy. .................
Roebuck..................
Malakoff.................
Independent .........
Twin Elm................
Carson by................
Maple Hill..............
Spring Vale.............
Holland....................
Fairfax ...................
Cold Brook.............
Lome......................
Caintown.................
Gananoque ........
Rapids Valley......... .
Deer Lick................ .
Farmers’ Union.......

Salem....................   ,
Mountain View...........
Ardmore......................
Lake View...................
Fermoy..........................
Westport................. XX
Mississippi ............
I. X. LI....................X
Boyd’s.................. .."XX
Pakenham.....................
L. and D.....................
Clyde.........................X
Middleville................... [
Hopetown .................. X
Poland...........................
Ardoch........................ X
Watson’s Comers .... . ."
Brookside.......................
Maberly .....................
Zealand.........................X
Bolingbrook..............X!
Clairview ..................
Tayside.....................XX
Tay Banks..................
Riverside.......................
Dexter .........................X
Drummond...............X !
D. and E.......................j
Elmgrove....................
Mud Creek..................
Elbe..............................X
Lily Spring...................
Palace..........................
Smith’s Valley............X
Portland .......................
Farmersville............... X
Green bush..................... '
Orchard Valley ...........
Maple Valley................

1
1 11 31 31 11 11 1
'2 1

1 »» j
1
1
1
1
3

1
1
1
1
1
11 3
3
1
1
1
1
1
1 I1
1Centre ville .............[

Bedford Mills.............
Clear Lake..................
Rockdale ..................
South Lake................
Morton........................
Osceola...................

1
11 11 12 11

1

co.,V«™g.b.l.nC,of «260 to their credit. The U
deteriorîtod ™ Î * *?, *° the »t «976. Doe, not thi, large number ol
for mnv * d Tap !8 aft1F 80 many year8’ inspection prove the necessity of paying 
ior milk according to quality or percentage of butter-fat 1 J P y g

was

Perhaps I should make special mention of three cases tried, two of which the Assn.
fÜVt84’ It6 ™a^8trate deciding that the milk had been tampered with, but in his 
judgment not by the accused parties, and dismissing the cases with costs to the Association
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In the third case a fine of thirty dollars and costs 
decision has been made on the ground that 
was used as evidence in the

was imposed, but an appeal to this 
cage previous conviction against the same man

clJSL'tf ^2 ttSiT “ Ve7 g00d hrbe desired. The cheese I found to be on the S T & T a11 that ™uld

sections difficulty was experienced with or a a , ^ood 9uahty, but in some
the peculiarity J th“ X °Tlnd^ X ‘°The . * f“rib»hoff in their milk, which consequently became verv rich mT h 7 ?g dry the cows fel1 
more fat than the curd could contain This difficult^ butter"{at. appurently havi 
and grass was plentiful. difficulty was experienced until rain cam^

a

r j

ng

to cows

-ill .till pem.t & kecpingT^k i" ,*h ptL, ° “d "d prm“' P~Pl.

G. G. Poblow.

■ E,

us
AN INTERESTING DISCUSSION.

the «“r.fR»,u“:S^r,d “ke to be" * ,Me — P'»' ->«.

* Prof. Dean :1 regarding
„ , . Regarding the quantity of salt to use, I would sav that if „
making a spring cheese, to be eaten soon, as all spring cheese should L? l 7°" 
only a smal quantity of salt, say about two pounds of salt per 1 OOO^^nonnd ^7 d 
With a moist curd use more salt, and with adry curd use Ss salt U™" 
hold over the cheese use more salt perhans two nr,d l i* * ,8alt' “ ^ou mtenc
milk. In regard to the quality of salt think that d \ tbr®e P°unds per 1,000 of 
pl.ce free from .11 lÆ °L“ i, .„“Lrbl‘t SÏ?? «ho-M be i, the i„t 
loom where there is a bad flavor the salt will absorb it « 77^7 ** y0Ul !eave 8B,t ln » 
be as fine ao that used in the making of butter If the „ u d^°F ?hee8e-makm8 should not 
in the whey in the form of brine Salt shoïd hJl 8alt ^«solves too readily it runs off
a salt which has some large and some small crystals^Then™111, ^ therefore do not use 
dry salt. A damp salt ufually means an impure sait. ’ 7°U 8h°uld Prefer »

I I
use

Mr. R. E. Hoard : When do you ripen the milk Î
I rof. Dean : We use a starter. We prefer to select the best flavored milk 

in our dairy, and we warm it up to about 90° the day before we use it Wh \ u • 
to sour we put in about fifty per cent, of water at a temperature ofTbout 65^ o, 70* >
is going to sour too fast use cold water: if not ripening fast or 70 ' lf,t
Stir this slaiter well into the milk and set in » won,. ... °“8h U8ti warm water.

•b-d. A h.d .tatter S,. irTif.ITT b“ b™

o'clock .ithont . .t,r(e, it i. not .d.i,.bie TIL I “ Tused the started is an aid to the cheese-maker • but the atlrtlr v! a * lhat ProPerl7 
Chr m.kcc You may ....in yon, «.ZT Æ ^0,“^ STXt
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«h. th*‘60° " ”ryl0W' In h0‘ *r“‘h"“» *«— in

“ W0Uld yo” lo "m”" «° “»»> »Uk d.»n

„„uLH°A/,D : wPI?r your milk is 8weet iû the morning, what amount 
ould be used 1 Would it pay to let the milk remain in tee vats, or use a starter ?

flt»rt£rbn^KA*k V1 W0Tld Uaf,a 8tar*er- Ordinarily about one per cent, is sufficient for a
ft t£ end Of 1, °T 1 WOu d r ab0Um five per cent • and 1 would make the rennet test 
at..tk®.d f,hf an h°ur or an hour The rennet test should always be made in a vat of 
nofn^dT t.he.BtarteTr,1B added> .,or it might be that you would thus find that the milk did 
n!«Tfd furtkr' If y°.U pvfc m the 8tarter before testing by the rennet you might find 

yourself, as the boys say, in the soup. You see you have to use judgment in these^hings.
Mr. Hoard : What is the reason of cheese cracking ?
Prof. Dean : I think the chief reason is that the curing room is too drv 

curing room should have what is called a hydromete-, which will meas —# mniat ^the atmosphere The other day I noticed 'that our hjZlSS ÎÎTZ *
was too dry, and thus we were able to remedy it.

Mr Whitton : Don't you think that it is often caused by the windows beimr 
open and the warm, dry air passing through 1 ®

Prof. Dean : Yes.

of starter

room

left

Mr. Hoabd : I let my windows open at night, when the ai- is cool and moist. 
A Member : Would you advise each patron to get a Babcock tester ?

Mr. Free :

a Babcock tester 
every man who

What about tbs time for setting ?
«b. M L» tlé JLuwkS trh„T,ns bom 10 tw0 *nd * k*1' -d ™

A Member : What do you think of farmers salting their milk ?
It is a very bad practice, and should never be done, as salt affects theProf. Dean : 

action of the rennet.
wanU MBMBBR 1 What iS the price 0f the Babcock tester-the size a farmer would 

Prof. Dean : You 
A Member : Wbftt about checked cheese}

” PuBLOW : Do you ever examine your cheese to see if they are checked Î Most 
checked cheese have become so by the curd being too oilv When tho T Mo8t
particles cannot properly unite, and their failure!, knit causes the checking Them'iff 
small spot a the bandage cloth that will not unite, and it will cause Z chi! Th 
cheese may bore all right, but if you will break off a piece of the cheese von wifi find 
it is not as it should be. When the cheese is pressed the grease is Dry outfftfr 
on the outside of the rind. The class of'cheese that wM check k that whioï .T 
been cooked too fast. It has been stirred out roughly and the acid anm » , ,, 68 
the cheese is too moist. If you harden it up it wilUeem to be all rivhf b. i 8° îa8tjbat 
you will find it crack with a sudden chang6P of I!r! Set jot milk S iiïr in^c^ ^ 
so that it will ripen in two to two and a half hours There is nft«n a j ,°h a .CB8e* 
cheese too warm after taking it out of the whey. I cook at nine^-six dZs PUevo!r 
curd if it is going slow. If it is going fast lower the temperature and do not nile ' 
ripens too rapidly you will have an acid cut cheese probably. If I had P 
curd I would always aim to have it cooked before the acid 
curds and gassy milk I would certainly use a starter.

get a four bottle machine for five dollars.can

If it
a bad flavored 

came. If I had bad flavored
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. Mr. Murpht : A man told me that a maker asked him to sell his cheese He wo

Hr —LÆt, ; "rHm the curd Ifc was killed by saltpetre. What do you think of it 1 detected

« p^r^„ & ;;^drrrsi?
«r* i“ A:

quantities as possible. It is a question about so-called 
of gas or bad odors.

up to the air in as small 
1 think it come, fan the mUkVbŒg°ÏÏ|Sï” “ ’* * rMult

ADDING TWO PER CENT. TO FA1 READINGS IN CHEESE FACTORIES.

r-“-

matical etpl.n.tinn of ihe two “Zt .v“eS" ^ g‘™ f<,1,°TmS -the-

Suppose that one patron’s milk testa three per cent., and another teat. f„„, „

tZtZ^hZth* rr °f fat lm0ney) 0btained hy two 8Uch patrons,“the difference® 
yieM from such’mSk co"e8ix,nd8 mo™ nearly to the actual difference in the cheese 
y e a irom such milk. An increased percentage >f fat in the milk increase t-v,0
cheese yield in all normal cases, but the increased yield of cheese is not in proportion to
v?z waTeTfât cïsei ^Ih ai"8 8’X comPouJnds which make up the substancewe^all milk 

u’ ca8em'.albumeD, ?ugar and ash. Of these but two-fat and casein-are
amount tLTtEcTco'^’ouTrbÜmto Me" Wfaiïtattth" T"

rd.eM,T=hth,,',8h’ i “r ■ «* SteWSwx rrI** The cheese-maker adds rennet to milk under certain conditions, which rennet
from miîî t66861^ and «directly on the fat. The amount of cheese which can be made 

. • !? good condition, and with a skilful maker, depends upon the fat and casein
1 vh6in! k‘ . lbe fat may h® readily determined by the Babcock tester but the 

casein can be determined only by chemical analysis, which is an expensive operation 
However, the percentage of casein remains fairly constant in all our samnles of normal 
milk, averaging about 2 3 per cent. I estimate that the present peï ce" of casein over 

o is represented by the fat and casein lost in the whey ; therefore if we add a constant 
number (two which represents the casein in milk), to thé varying percTnC of fat7n
orea”1lekast8odetermi?ed ^ ‘ï* Babcock tester> we have » correct basis in which to work

■“ * ^wi,icb — — “>

s#E21i.C -i I

I wish to deny the reports which have been circulated that I 
accuracy of the Babcock tester, when properly made and handled, 
that paying according to butter-fat alone is 
of milk alone.

do not believe in the 
I go so far as to say 

much fairer way than by paying by weighta

I-

■
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as
A STIRRING DEBATE.7

id Professor Robertson : The Professor of Dairying at Guelph will permit me to 
remark that work of investigating the relation of the component parts of milk and cheese 
has been going on for several years, and that the foundations of our information have 
been well laid. It is true that the quantity of marketable cheese obtainable from milk 
containing different percentages of fat does not always vary exactly in proportion to the 
percentage of at in the milk ; but the actual market value of the cheese made from milk 
containing different percentages of fat does vary in proportion to the percentage of fat in 
the muk. When a method of paying for milk according to its real value was first sug- 
gested, it was necessary to shift the basis of payment from weight only oi milk to value 
of milk. The value of milk can be ascertained by a knowledge of the weight and of the 
quality. It may be a slight advance on the old way to shift the basis of payment from 
weight of the milk, regardless of quality, to weight of cheese regardless of quality : but 
the latter is not a fair basis. A fair basis for valuation in cheese, as in milk, is arrived 
at only by taking into account weight and quality. The quality of the cheese, which 
determines its true market value, is modified by the percentage of fat in the milk from 
which it was made. Suppose you take two lots of milk, one containing three per cent 
of fat and the other containing four per cent of fat, no one will contend nowadays that 
it is fair to divide the proceeds from sales of cheese in such a way as to pay as much 
per hundred pounds for the three per cent, milk as for the four per cent. milk. The two- 
lots may weigh exactly alike, but it is essential to fairness that the valuation or division of 
proceeds at a co-operative factory should be made according to actual value and not ac­
cording to actual weight only. The long experience I have had in the making and 
marketing of cheese gives me some knowledge of the factors which determine the value 
of cheese per pound or per 100 pounds. We all know that the casein in the cheese is one 
o! its most important constituents when considered as a food ; but the chemical com­
position of cheese docn not determine its value in the market so much as its flavour 
richness of body and other physical qualities. Cheese, like other food products, has an 
intrinsic or food value and has also a commercial, exchange or market value. A pound of 
butter is not worth as much as a pound of cheese for nourishing the human body, but a pound 
of butter has a higher commercial or market value than a pound of cheese ; and, all other 
things being equal, cheese has a higher commeicial or market value in proportion to the 
percentage of butter-fat which it contains. In brief, according to our present conditions 
» pound of butter fat, when sold as butter or sold in cheese, is worth much more commer­
cially than a pound of casein. To take an extreme illustration : If you take a piece of 
absolutely skimmed cheese without any fat in it at all, but with all the casein that can be 
retained, it would be worth little or nothing to the producer. It would take all the 
market value of it to pay the expense of making, boxing and marketing ; and it would 
take the stomach of a rhinoceros to digest it. Fat as a food is not intrinsically of as 
great value as casein or other albuminoids ; but the fat gives an additional food value a» 
well as increased commercial value, to the other food materials which may be in combin­
ation with it. The more fat you have in milk up to four per cent., the more nourishing 
wholesome and valuable is the cheese made from it. **
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P jX£reri“®”t8 wThjch l Panned over four years ago for my assistants, Mr.
Ruddick and Mr. Dillon, I found that the commercial or market value of cheese by the 
pound was increased according as the percentage of fat in the milk was higher in milk 
containing between three aid four per cent, of butter fat. In my report for 1891 I 
said : * r 9

“ In ordinary cheese-making, where you have milk containing four per cent, of fat you have reached 

manner : A farmer sends milk containing three per cent, of butter fat to a cheese factory and vets so..A"3 istsys trjts-Jkr*get one third more money per 100 pounds of milk than the patron who furnished the three’per cent n will
milk.
more
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ra- »«>"r » wrsr^ï^stSK*^ ^üft ïïvtie„zrrdl,‘h:„d*;o,r, ttsc,œe t , ï- -5
Yon can hardi, sell ,,-h , “ ” ’ rL?*‘ TI“.“T l»d and ubjectionsbl 
-ilk and b, their snLij.b-= Son» in,, £

SE5Hs3ar#^S's

the cheese going off in flavor The mo™ *8f ^rom *t, the less risk is there of -h in theLdy with*» high^percentiwe^f^^terfa^the** ^ to -bh
going off in flavor. Consequently, the patron ImaenL T™ d/Dger “ there of it 
butter fat, should get a higher price for if per 10 nonnd^h a fact°ry milk rich in 
poor in butter-fat, both becauseL the in™^ £"“i 5**! °°e wbo 8en<h milk

if cheese the richer milk will
■the matter of the addition of two vaTornTtU ** Ï® made,from auch milk. In 
Prof. Dean, I may say that he has against . ‘he ,percenta8e of fftt» M advocated by 
known to dairymen. Prof. Van Slyke and Dr Lh^L7 *l°m,e °f the strongest namra 
tist whose name will live for centuries and^ome of “i “ a diatin8ui8ed scion-
? >?-7 7—S Wend in one e( hi. nZ^Znr'i,^b^lZetT"1*" 
him in this matter, as “ gods to the children of he s’ouS and theiî P™ WÎth

ï3rÆi3araS fpsciï % rr^ Rttrü;
shown by the Babcock tester as a safe plan • LodT^0?,/0 th,®. qUaIlty of the milk as 
Province of Ontario or of Canada to berried awayTya^ttle^h^6 dai^men,of the 
fr t0 be8ent back to the old unfair method of valuing mUksimnv °heappuffia* of a H 
because doubt has been cast upon the usefulness of thf R if accordln8 t0 *ts weight,
«nc.nr.gedb, the pnhHc.tinn of icn.tnrs Md incempleL eïp^ÏÏI'.^ “ **i““

"Jipïï ^ ?"iry. °»™-"»"»- h.. get
the business, and that we are still learning c making has advanced since he was in 
rapid strides in cheese-rashing since be wa.8. nnk»1”*!!^”4 “'..T® b,ve bee“ ™«king 
ing slight, upon Dr. Jisbcocfc8.™ P„f *Cs“vk. Ihld “ th“ I.1“™ b<*° « 
the sort in what I have written regarding th/™' *• ,° dea of doin6 anything of
discussion arising from this scheme ofAdding two with tbe
tester in cheese factories. When I advocated ^ readln8 of the Babcock
some persons thought that it was going to do Lay with thTtrL Th m!" f?!' lMt y6ar 
up for this tester. What I said about hein» a « rJi thc trad that had been worked
tester and some extra’,agant claims made for it and* *!e^erred to the Bibcock
«on has gone to extremelngth. Robert‘
A few years ago he claimed that as the fat j t m tbe mi ^ *or cheese making,
four per cent, it added five-eighths of » Sjd.0n? per cent- between three and
that is pure speculatSi-he 2n»ot^ LieÏ * ffi?^ °f the <*—*■ Now,
milk which decide the value of cheese made from ft f m°re tbln88 tban the fat in the 
or more factors, such as the flavor of the milk th n- ma^ 8a^ that there are a dozen

“ fr°m 3 * ^ dUFin* th^^^nLttd1 thq^Bwké fine
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use milk of four per cent, fat or over it seems to make curd which produces “ pasty 
Cheddar IZT "d °' “ milt “ “* ”«”1- -ike good C.n.di.

«mie encouragingly at anyone who assails them. Of course the value of cheese depends 
upon something more than the fat it contains ; it is determined in some measure even by 
fl™d“d‘ï boxing The results of the experimental work at Guelph agree very
ferenlf percentages of fht!^ “ qU8ntlty °f chee86 °btttined from milk lining dif"

• u ^ ?uANtu t W°Uld likL® to,ask Prof- R°bertson if he sold the cheese made out of 
rich milk at Perth for more than he got for the cheese made out of poorer milk 1
... Prof- .Robertson ; No ; we sold the lot as a whole, although there was a decided 
difference in the quality and value of the several cheese composing it.

Prof. Dean : Well, we sold all ours for the 
the pudding is in the eating.”

Prof. Robertson : It seems to

same money, too ; and “ the proof of

..... . , , ^at patrons should get paid for what they contri­
bute to the value of the cheese and not merely to the weight of the cheese ; and that if 
one sends a superior quality of milk with a higher percentage of fat, he should be paid 
accordingly ; and,if any premium beyond the bare justice of payment according to value 
u to be given, it should be given to those supplying the rich milk of finest flavor.

Mr. Free : Does washing curd help to get rid of the bad flavor ?
Mr. Publow : If I had a bad flavored curd, one full of holes or stinking, I 

would wash when it showed half an inch on the hot iron. I would mill the curd, level 
up and pour the water over it at 103°. I would have the water warm enough to raise 
he temperature at least 2° higher than I cook the curd to. I would keep it at that 

temperature for twenty minutes or half an hour, and stir it all the time it was in 
the water, and then strain it as when I would run off a batch of curd in the first 
placj. I would use half a pound more of salt to the 1,000 pounds of milk than 
ordinarily. If I had sour milk curd that could not get cooked before it had too much 
acid, I would wash it, and would mill it when it showed “ hairs” of one to one and a 
half inches on the hot iron. I would wash it under the same condition, as in the case 
of gassy curd. Stir it thoroughly dry after running the water off, and in an hour or 
an hour and a half salt it. I do not think there will be much, if any, loss in weight 
from the washing of the curd. The only thing you will lose will be the sour whey, 
which will run out white J consider that the washed curd cheese we made this yew 
were such as would sell for the best market price. It is the duty of every patron to 
have his mflk in first-class condition. I would recommend that makers reject any 
milk that would not make a first-class cheese without washing.

A Member : What about tumipy flavor 1
Prof. Robertson : I do not know any means 

cheese made from tumipy milk can be taken away..
and aMbusre°0TfTrniHat “ ^ differenCe in feedin« value between » bushel of ensilage

Prof. Robertson : The two are hardly comparable. You might feed a cow upon 
ensilage alone, and she would live well; but she could npt live well upon turnips. A
™P‘pl™en^‘K to’ *W° ” 1,0 “d * h“1' b”k«l» »'

Mr. Whitton : Now, if a bushel of ensilage is equal to two and a half bushels of 
turnips, why ask about how to get rid of tumipy flavor in milk 1 Get rid of the turnip 
rt£l“Ük-g C0W8' or eat th.e turnips yourselves. Mr. Gould says we can build a silo
IT* ? *** cn CT0,t7.„ ,That wil1 P™ «s a cheap place for storing

lent com. An acre of ensilage will feed two cows for a year.

me

by which the flavor imparted to

as a

s as

succu-
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THE MARKETING OF PERISHABLE FOOD

Products^^hich^^gub^tance^wM sTmihflTth11 " ^ ?arketin« of Perishable Food 

the Dairymen’s Association of Western Ontario £t wL86todck!Vered “ ^ COnvention of

PRODUCTS.

SOME LESSONS FROM A TRIP TO EUROPE.

allowed eight J!e?i^day%W03eM^5it*JdWM t h™*8 th® past 8um“er I was I 

The marketing of our dairy products is somethin» Ih°f the dair7 countries of Europe 
the domain of the Dominion Government that comea more particularly within
» chiefly along the line of teaching ' T tZf l ^ T°rk of the Provincial Government I 
more thcroug^y instruct the students in dairy^tholr17 V' t0 be able to
my charge. I must say that as a Canadian /feh !l "? tlme. to tlme come under 
commission men and dealers in Liverpool and GlL°Ud g°lng about among the 
most of the Canadian cheese was all right I winT7a *2 hear them a88Ure me thaï I 
our spring cheese does not contain quiteenou^hmo^’ hoTever» b7 one dealer that 
coming home I have been told the same thin» k* 8t"re for a quick trade. Since 
when in Great Britain that there was room to. * ^ °f °Ur buyers- I was also told 
Our boxes are not as good or as suitahl. inJProvement in our mode of boxinu
LfthltTr °f-°Ur 1)0X68 tied "P with ropes eyiwouldbe'l 1 Waa, bumiliat«d to see ■ 
not that distinction made between 1 would also say here that there ù ,
entitled to. Better boxes and batter handle ^ ^mer‘can cheese that our cheese is 
at the head of the British cheese trade ^ w™! De3e88ary We are to hold our place 
Labrador. At Quebec they puTon hoard “\0V?r on the Dominion Line stea 1 
slid the cheese boxes down the gangway on*!6**] thoU8and boxes of cheese. They 
and sometimes the scale-boards also canfe off and whil S°,metlme8 the covers flew o( 
in wr8?W a,8cale-board replaced. I remem belt hVtmi! th® C,°.ver8 were put on again, 
MniW°d< at0Ck 1 found that some of them* were U? 8endln« chee8e from Guelph 
panies deserve to be blown up-that iTÏÏnSS! ,badIy broken- The express com­
mission men when in England that they would8peaklnS- I was told by 
cheese and butter. We are making a misteke in th C°Unt 0n a re«ular supply 0f I
there seems to be a tendency to market oh» th Way we market our butter and

-tatt i>eLr: *wervt i.D:;s
Prof. Robertson : Butter is 
Prof. Dean: J

mer

coin-

can ship our pro-we

r--
by mating 6,,t.c!„, d,«„ and huïL Ï .odd SK “• Briti* o,l,^ * as usz n
in üv4»Und° I tïïï “inZfJ" in * *"»• ’•'•'■ou..

sidT, j&X"?aLfr rt>? --r «f ïîs stjDenmark, but we make the mistake of keeping R too ? “* g°r°d butter « they do in 
creameries and have found the butter made there 1 bave viaited Canadian
b°J «collent the flavor may be, if it be placed In a w 8t 5aVOr But matter 
that butter will go off flavor The rroni.it - , a warm room for any length of time
Pleasant and swLt in flavor. I have found‘tooTl T * ““«t be^mSd ft 
color as a rule for the English m „ket, and ^ Y, 2?‘ too” h T- iS t0° high in

8 al8° too high m salt. About

to our
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haïf^ n6 P6Ï °®u\0f 8a t 18 the ri8ht Proportion for this trade—that is, about 
ïn/»n „ f h * P°Und of butter- We have been teaching our students to 
Wh«n rC7 "îi4 t0u the P°und> but we must make it less for the best British trade 
When I went to Manchester I found that as a rule the Danish butter lacked what we
wan£80N b°dy’ bUj’ lf. U 8u‘ts the Englishmen, we shall have to study their tastes and 
butter Æ thfl6 packT' 0ne°f the 8reat faults complained of in our

fiKTTÏÆïtKJfcüir1 Lld ,ik*to ^ - - -
I would like to add a little about bacon. While in one of the large British

r/oanadLn fcï °f Damsh baC0n came in- The manager told me that while some of 
our Canadian bacon was good, some of it could not be sold at a paying price We
r outside te X T /? the, Î *?Vhe lean mellow- and that his no salt on 

£1,1;À A?“i thftt th® quality of the Danish bacon is due largely to the kind of
t0 ihe/eed' °ne farmer whom I visited on the island of Zealand was 

îwr hLhà hT, ^mmer with green clover and meal. I think the feeding of 
has a good deal to do with this mellowness in the lean meat of the Danish bacon 

JU'1"j faded ,at the slaughter houses. A farmer with whom I stayed a couple of
said'There'h.bein« 8ent t0 the slaughter house, and 
?r ' Ï*re. 18 a pi8 that will grade only No. 2.” I asked him why, and he answered :
coX b^ut haï fat THndKat- ^ N°' 1 h°«8 are what we would call in this 
from dir ” 4 h * f 4‘ The bacon 18 Put UP m a moe linen cover, and is well-protected

I think we should have a distinct Canadian package for all.our first-class dairv
iXwith L T* °f “ ,Britilaher a11 that is associated with a good name is col 
naekld»« fnh h Packa«euln which he buys his goods. I believe that if we had a good 
andkTthl 0Ur vhee8e’ butter and bttCOn. which was distinct from all other packfges, 
ôf tate te fhme ! mad6 Upa 8ood> uniform article, it would be thousands of dollars

condensed milk. We import $2 i,000 of fancy cheese for oSr city markets I do not
fo/aZlConn?Lmaket-hat/““Fvheea6 at h0me 1 did not 8ee a Cheddar cheese exposed 

hardlv aZd ^ ntT°f Europe- Th«y handle fancy cheese which workingmen 
nnint md/y 5d 4 br7', ? reSret that the lateness of the hour will not permit me to 
ÏÏSiuÏÏ 0t ‘he m‘ere“in« '"«S-tive ««. noticed b, me in the dairy

in that 
call in a

see

can

IN MEMORIAM.

»Æd
A resolution of condolence 

Harris. His
was

«
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NINETEENTH ANNUAL CONVENTION

• 1OP THB

I,

DAIRYMEN S ASSOCIATION OF WESTERN ONTARIO.

To the Honorable the Minister of Agriculture :

Sib, I have the honor to submit herewith the nineteenth annual report of the 
operations of the Dairymen’s Association of Western Ontario. ^

liilpiSTlSI
Included in the report for j!895 are detailed accounts of the Directors, Ssoretary, 

and Inspectors work, which, together with the annual address of the President,give the 
operations of the Association during the year, and the condition of dairying in Western
!2uh«10f5rmg thVT Pm0d- PW 8how winter dairying is being continued by 

the factories, which commenced that branch a few years ago, and that the number of 
cheese factories making butter during the winter is increasing ; that there is need of 
more uniformity in the quality of western cheese and of more uniform methods of 
instruction and inspection than have been carried on heretofore. The number of persons 
prosecuted for tampering with milk is shown to be larger than in 1894, thus furnishing
0Jer°o°f t°h HhfflnT8ltyu Pa.ying f°/ milk for cheese-making by the butter-fat system 

dlffi.cuU Promenas in our factory system is shown to be returning the sour 
hey to the patrons in the milk cans, and the best plan of conducting the selling of 

cheese at the various dairy boards of trade is given considerable attention. These 
reports also show that very effective work was done by the Association in educating
dur7ngtheayeararmer8 ** * nUmber °f 8uccessful conventions and meetings held

J?10 nineteenth annual convention of the Association was held in the town of Wood-
to the in Jan“ary 9th' 1896- Though the interest in dairy matters, owing

l f r°e8’ had dT hned romewhat, the attendance at this gathering was far in 
excess of other years. In tact, it may be safely claimed for this convention that it was

I

I
n.
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DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO.76

th largest and most influential gathering of dairymen ever held in Canada Th»

entai1' ™erlt8 the sincere thanks of its directors and members In antici 
J *”? °f y0.ur contl”ued good favor it will be the aim of the Directors and officers of the 
Western Ontario.Pen ’ “ heretofore’ a11 future 8ranta in the best interests of dairying in

All of which is respectfully submitted.

J. W. WHEATON,
Secretary.

London, Ont., February 15th, 1896.
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OF THE

DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO.

Woodstock, January 7th, 1896.
TheJPresident took the chair at half-past one, and after a few introductory remarks 

expressing the hope that tne convention would be one of the most successful yet held
follows*1 UP°n the Secretary t0 read the annual report of the Directors, whi<fh was as

DIRECTORS’ REPORT.mmssmtones and the variety of interests connected with the dairy, increasing year by year.
r.^We hsd early in the season a circular sen, out to factorymen outlining the policy 
and work of the Board for the year, which seems to have had a beneficial result. The
inveting^^dairymen0116 ^ ^ Secretary and officere ot the Association in attending

The stimulating effect of local conventions held under the auspices of the Board 
continues to be apparent. The results are such as to warrant a continuation of this 
means of educating patrons in districts that do not come so dir ’y under the influence 
of these large conventions. The demand for such district meet, gs has been such that 
we have not in every case been able to acceed to requests made upon us for them Dur- 
mg the past year most successful gatherings were held at Strathroy, St. Thomas, Simcoe 
Kincardine, Harnston, Flesherton and Newmarket. These names suggest the extent of 
the operations of this Association and the demands made upon its activity. Your Board 
has received valuable assistance from local dai'cymen in making these meetings successful 
and also from the Superintendent of Farmers’ Institutes in the way of speakers. In 
addition to the talent ordinarily available your Board were fortunate in securing the 
services of Mr. J. H. Monrad, a well known authority on dairying.

We have also continued the system of special instruction through Mr. T. B. Millar 
during the early part of the season before the regular work of inspection begins as dur- 

. lnB the Prevl°us year> and with good results. He spent two days each with no less than 
twenty-seven factories so located as to be within easy distance of almost every cheese 
factory in western Ontario. 1

During the hot season there was ah increased demand for inspection and special 
instruction, a demand which the Board for 1896 should endeavor to provide for. Inthis 
connection we would urge upon your attention the fact tiiat the work of inspection and 
instruction is now perhaps the most important that your directors have to deal with 
And we would suggest that this convention should give some indication of the feelings of 
factorymen on the subject. We are of opinion that the whole of Western Ontario

-1
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78 DAIRYMEN’S ASSOCIATION OF WESTERN ONTARIO.

î0ulJ orgamzed into districts or groups of factories, over which competent inepec 
tors should be placed. This can only be done through the co operation of factories with 
the Board of Directors of this Association. We urgently press this subject on your 
attention. A committee of the Board had the subject under consideration for some time
B?ardbforai896tl0n *“* ^ arr'Ved atl lfc wil1 have to be dealt with by the new

W® h®!*® reP°rt that the usual grant of $100 was made to the Western Fair also 
a grant of $50 to the Industrial, and a new grant of $50 to a dairy department inaugur 
ated in connection with the Provincial Fat Stock Show at Guelph This latter amount
with Hnnar nCtT Wlth “ 1'kea“0u"t from the Agriculture and Arts Association, and 
with donations from private individuals, including your President and Secretary A 
test of dairy cows was held in connection with the Guelph show. 1

na^mg t,he.Indu.8t'r.ial Fair a joint meeting of your directors with the directors of 
the Dairymen s Association of Eastern Ontario and of the Ontario Creameries’ Association 
was held in Toronto. It was there proposed by members of your Board that the latter 
body should re-umte with the two Dairymen’s Associations, it being generally felt 
the three associations are now doing almost identically similar work. But, although the 
®u#g6stioii was discussed at length, no agreement was arrived at.

This meeting of the representatives of the three Associations was opportune, as a 
report had just been circulated by a prominent agricultural journal in Britain to the 
effect that adulterated Canadian cheese was being sold in the English market. A strong
trL°L«ptfclw" (“““ ,|K,lo,lized ,or by »4

>

. sSl

that

Preridenplelskm D.nymeS"'tK “toriotiriM G°T^

. Jhe ™d.e PUDllcation of such a resolution, coming from the official representatives of 
the three dairy organizations of the country, no doubt had the desired effect of 
ing misapprehension where your interests might be injuriously affected.

The statement of the financial affairs of the Association will be laid before you by 
our Treasurer, from which you will find, we believe, that the business of the year hL been

^ “ *e varied work 3

■ fci

#!

! prevent-

tlSXSSr** t0 qU lty’ aS 8h°Wn by th® Babc0ck te8ter> haa jet been

We have here touched briefly on a few of the salient features of the work of the 
Board for the past year. In conclusion, we beg to say that we have endeavored to pro- . 
vide as excellent a programme for this convention as possible, and trust that it will be 
as successful as any in the past, and that the dairy industry during 1896 will be more 
prosperous than in the season which is now closed. K

Wishing you a happy and prosperous New Year,

We remain, on behalf of your Beard of Directors for 1895,
Andrew Pattullo,

President. J. W. Wheaton,
Secretary.

a
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SECRETARY’S REPORT.

Gbntlkmkx,—I have much pleasure as your Secretary in presenting my report for 
the ye&r 1895*

The year has been characterized by the usual vigor on the part of the Association 
and its officers in carrying on the work. The various branches of the work have been 
made as effective as possible in promoting the welfare of the duiry industry in Western 
Ontario.

I "j

IThe number of annual and local dairy meetings attended was not so large as the 
year previous. The larger number of local conventions held served, in a measure to 
lessen the need for smaller gatherings ; besides, the constantly increasing duties in con­
nection with the office work of the Association prevented attendance at several meetings.

■ The low prices of the past season having dampened dairy enthusiasm considerably,
■ there was not the usual demand for attendance at meetings last fall. There is still, 

however, a demand for attendance at annual meetings, and several requests have been 
received recently for some one to address the patrons.
„T , {iOC“1 al\datmual meetinKa were addressed at the following places during the year :

■ Walsh, St. Williams, Vittona, Kintore, Alberton, York, Canboro, Rockford, Villa Nova, 
Both well (two meetings), Glencoe and Embro, where a meeting of factory representa­
tives was held in November. Besides, addresses were given at the annual conventions 
of sister Associations in the Province, at the local convention and two addresses at 
Farmers’ Institute meetings during March. A word in regard to the advisability of con­
tinuing this line of work. It is claimed that as the cheess industry has been sufficiently 
developed there is no fuuher need for continuing this w'vrk. I heartily concur with the 
first part of this claim, and am thoroughly bt the opinion that the cheese industry of this 
Province, and in fact of the whole Diminion, has been sufficiently "boomed,” and that 
it would be a serious mistake on the part of the Association to make any extra effort to 
extend this industry or to increase the annual output of cheese. Spe^al attention 
should, however, be given to keeping up the quality, and this can only be done by every 
one connected with the industry doing his best. The patron should be educated as to 
the proper care and handling of milk for cheese making ; the best means of disposing of 
the sour whey ; the butter-fat system of paying for milk ; and several other important 
features of dairying, and one of the best means of bringing this about is by reaching 
him at annual or local meetings. For this reason I think the holding of local meetings 
should be encouraged in the districts where factories are in operation.

Seven successful local conventions were held at Strathroy, St. Thomas, Simcoe, 
Kincardine, Harriston, Flesherton and Newmarket. Invitations for local conventions 
were also received from Walkerton and Elmira. These meetings were held as early in 
February as circumstances would allow, but, unfortunately for the northern dairymen, 
the snow blockade came, rendering the roads in many places almost impassable. In fact 
the Kincardine meeting had to be postponed because the speakers could not get within 
thirty miles of it by rail, and some of us who attended the postponed meeting have a 
vivid remembrance of a thirty mile ride over drifts and pitch holes to catch e train that 
we didn c catch. 1 he attendance at all these meetings, however, was an it * movement 
on that of former years.

1
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Ü
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Owing to the difficulty of securing competent speakers here who would be available 
to address these gatherings, Mr. J. H. Monrad, of Illinois, was engaged to address the 
seven meetings. The wide practical experience of Mr. Monrad in dairying in Denmark, 
New Zealand and America made his addresses of special value to the dairymen who were 
privileged to hear them. The Association is indebted to the Superintendent of Farmers’ 
Institutes for the Province who arranged for Prof. Harcourt to address these local gather­
ings. His addresses were also of much value from a dairyman’s standpoint. Others 
who rendered valuable services at some of these meetings were the President of the 
Association, Prof. Dean, J. S. Pearce, A. F. McLaren, Wm. Dickson, W. 0. Shearer, T. 
h. Young, D. Leitch and Harold Eagle. Considerable interest was taken in these meet- 1
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ings by the local dairy 
every‘case assumed th 
might to a 
held.

“ and .ÏSm,,0f\the t0’*rne in which they were held, who in 
responsibility of advertising. The holding of local convention, 

certain extent be continued for the same reason that local meetings should be

attend0 Ii8it! were made t° factories to inspect milk where the inspector could not 
attend. Assistance was rendered at one factorv where the „ . , , , , not
adopted for the first time. A number of other factories were viiited during tllit 
when opportunity would allow, and where no extra expense would ^Incurred ^

» ssjz I
as many written m reply to there, and in connection with the Association’s work Therit"6 Tht re Lette”,iriVed ^ for infor™ati<m on some ÎSÏfLtoL 0f Sr? 
ng'. 18 a Ph“e of the work that should be encouraged, as it will be the mean, y# ■

making the Association of more practical benefit to dairy of U
Early in the year I received instructions from the Directors to purchase a I

graph for use in the office. This has proved to be a profitablelnvestment and ÎÎ22 
about enough has been saved in the cost of printing to pav for it It wm no,»-; 
valuable in connection with newspaper work Some twentv diffhmn» £.• i cu ar 7 written, giving reports of Directors’^ EmotiveZtin “ 
work and some practical features of dairying. From fifty to sixty copit T Z 
article were run off and mailed to as many local papers circuiting in the dJïry dbtricta *

4 , . , XL as we can make out were published in nearly every case h» th.

frthistCTfn0g th*V"° aththeASngnof til ytrTadtt'

ise the Stratford convention. Enough funds were secured from advertisements to 
the cost of printing and distributing. Six hundred invitation circulars wereseît £ th. 
daiyymen in December inviting them to be present at this convention.

In answer to a number of questions sent out to factory men 113 rani;., received. From these a lot of valuable information of a more^r less StisfinaTu? 
was secured, and we have taken the trouble to compile it in this report. 1
facto Jvhewh?eKU-rnS 8h°7 ™*leTT °! over ei8hty-three patrons and 526 cows for each 
factory, which is considerably higher than last year. This would be an average of ov«,
six cows to each patron, and if 350 be taken as the number of factories them ™ u
S Western Ontario0 Patr°‘! Tf¥ng the milk of 184.100 cows to the cheese factor^ 
ot Western Ontario, a considerable increase over the previous year. The largest- ammin.
S6mthA6LreCeiVehp^y a*LPo.tr0n. Pf cow ,or the season of 1894 was $65 and the lowest 
$6, the average being $23.34, which was $2.51 per cow less than in 1893 The amoun
of money any patron receives per cow depends in some measure upon the length of time 
the factories run and the cost of running. At the factory to which th.
wnt 8tehnt’ithe T8'1®8* amount received was $27 per cow, and where the $6 per cow m°an

looked after by this Association, would be $4,296,894. The average price paW 1 100 
pounds of milk to patrons in 1894 was 73.63 cents, ranging from niLy to lixty cent! ’
J" mV7Pfi°Und8'- lh„eaverafe “umter of pounds of milk to make one Lund o/cheese 
was 10.76, varying from 11.45 to 10.18. There was an average of ,i,t™ . .7!
SôoT/thenVmteÏTH fa°i°ry’ ran«ing fro“ ni“® to 245 tonsfand taking
in W^tornTtorL to im8’ ‘ t0tal °f 42’875’000 Pounda <>f cheese mad!

men.
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in boxes were not supplied the average was 62.44 cents, varying from 70 to 55 cents per 
100 pounds of cneese ; the average where only labor was supplied was 38.75 cents per 
100 pounds of cheese and $43.25 per month. The cost of manufacturing to patrons 
mcludmg mdle hauling, averaged $1.99 per 100 pounds cheese, varying from $1.15 to 
$2.50, and the average cost where milk was delivered ranged from 95 cents to $1.50 per- 
100 pounds cheese and averaged $1.11. The average cost of hauling milk was 7.6 vary­
ing from 3.3 to 12 cents j.jr 100 pounds. 1 ^
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The data obtained referring to the butter-fat system of paying for milk are somewhat 
wmilar to those given in last year’s report. There was a falling off in the number of 
factories using the test last year. This reduction was due to various causes, one of the 
important reasons being that the patrons at many factories did not wish to pay anything 
extra for testing, and as the maker in many cases did not feel disposed to dc the work 
for nothing, the test was discontinued. Though it is nothing but just that if the maker 
has any extra duties to perform he should receive more pay, yet I am of the opinion that 
it will pay the maker to do the work for nothing rather than have the system discon­
tinued, as it will insure him a better quality of milk delivered at the factory There are 
other reasons that might be given why the butter fat system has bem discarded at many 
factories, but as these will probably be discussed at a later part of tne convention I will 
not discuss them here.
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Paying by test has not been agitated very much during the past year among dairy- 
men, and consequently many of them have come to the conclusion that the thing is a kind 
of “ dead letter.” But such is not the case. Too many have made the mistake of expect­
ing from its adoption absolute justice. It should, however, be considered in a relative 
sense only When we compare it with the " pooling ” system there can be no question 
but that the butter-fat system is more nearly in accordance with justice. The returns 
from the factories show that the average number of pounds of milk to make a pound of 
cheese in 1894 at the factories where the test was in operation was 10 703 while the 
average at the factories where the pooling was used was 10.817. These figures furnish a 
strong argument as to the effect the system has in keeping up the quality of the milk. There 
was during the year a large demand for inspection of milk at the factories and some of the 
applications were from factories where the test system had been discarded. If the dis­
continuing of the system makes it necessary to call in the inspector, another strong 
argument is furnished why paying by quality should be adopted in every factory.

The butter-fat system of paying for milk for cheese-making is one of the most 
important questions before dairymen to day, and I would ask everyone connected with 
the industry, and especially patrons and factory managers, to consider the system care­
fully as to its power to bring about the following :

(1) A richer quality of milk.
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t (2) A better flavored quality of milk.

(3) To remove the temptation to add water or to take the cream off milk sunnlied 
to cheese-factories.

(4) To render to each patron more nearly the actual value of his milk than the old 
“ pooling system.

(5) To put the apportioning of dividends at cheese factories on a sounder and more 
accurate basis.
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These returns also show that 77 per cent, of the factories return the sour whev to 
the patrons in the milk cans ; that 15 per cent, do not return any whey ; and that 8 per 
cent, partially return it. If the practice is detrimental to the making of really fine cheese 
these figures show that the bulk of the factories in Western Ontario are far from having 
the most perfect methods of carrying on the business. The average price received for 
whey sold at the factories was $4.13 per ton of cheese, ranging from $2.75 to $6.40 and 
85 cents for the whey from a standard of milk varying from 35 cents to $1.75. At these 
figures, everything considered, patrons will receive as much if not more value than in 
having the sour whey returned and will not
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sMtttr »rx-tb« «returned was 6 3-5 cents per 1 OOpoundsofmk whit Z where *heLwhey was not

in JïïŒZÜlFÜ! 6,t°'°rd tb“.therrT,ten*th °! «■= hc«o-i« were
running a™,™, y„, bLrr„';g ZS„ ,7 12 "7lh‘ Jbt '**>"«
se«on for the patron, „„ ,bout 8 l-S^outhe lairing °* ït“ “1Ï‘“S
returns also show that at only about 86 ner cent nfLfct • G to 11 months. These 
provided for cows during the summer Tnd on.» V“ " T supplementary feed 
factories was such feed grown by all the’ natrons Th 1,7 1 PercentaKe of thesepee -a, chied, °ats a/d PS/a Z e^lLr p.rt .Æ Ï.ÏÆ Ï “* P™’'

of *2^r‘ïïtog'To™' the'S8 JS»»** »•«* an a,.^,
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and operated by the patrons.
„ l„Tbe “ 1894 '“t!™8 ?plied ,or “,d '“aiaed vi.it. from the inspector „„ „ot
“s^tX only I. h=tfc,:"eeh°:,e7.ri dn'rT^'T «PP11"*"- '«r“to 
a rush of applications for the inspector that «veraîmen IXt'halX" ‘bT *1“ ™cl>
nothing but look up and promote patron* fo^HmSgëS.tXïr “&*?, *
nothing but right that patrons guilty of tampering with milk 1 Though it is

FFf“"r“ ?r.^ing toTq‘XT.*Tn,f::“.T *0^“'D^ i"‘fh^ " ^

that-more factories would be compelled to Jrmt L f p ® done, there is no doubt 
Association could ho directed «»"- - *•
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^jure the sale of the superior goods of our beat brtoriùi* if »i?ro ‘V"
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pay all expenses connecte! with the inspector-general with ormin „ a-

WomAhaVe du TU u beAt0 Pfty int0 the treasury of the Association 
become responsible to the Association for it.
„„ IV® aomewhat difficult to give an accurate estimate of what the factories would have to

U -h. :°„„,d KT iï'tâTZ,A '“1leeied,
the quantity ol ,he«, „.d„ i„ W °.ZJOaZo .nd “riîL” ?
P,r ton it .o»|d .app,, ra«icienl fund, to car,, on tM, work, but it would h£, to be

af8h.d,n.g a?al® °f Price8 according to the size of the factory If all
If it we wm,ld h68® ,eS °, ed aft6r by thiB Association were to become members 
of it we would have an annual revenue of over $14,000 from this source alone and
^itsTbe d 0n M k6an -6fty C,ents apiece 5 or if every patron would pay in twenty-five 
cents there would be an annual revenue of over $7,000, which would enable this svndi
Z e:t7e f be .?med T by the Association. This is in brief the ouXe of a scheme

IZZT'rX m.-hee8e pr0,ductioni and if any such scheme is contemplated it should be under the entire control and management of some central organization It
hTnnlvi?»! th®,°bjec.t in v*ew,t0 have independent syndicates formed, m there would 
Ontarro uniformity. and what we want is uniformity of product throughout Western

83

at
Jt
y
r> their share, or

Ç

!

f

It would not be possible to carry out such a scheme as this in its entirety all at once 
as the patrons would need to be educated to it; but a beginning mighfbe made bv

=n,-uto srjfsv s :ir,‘u,^riuï£t,ï EB
for syndicate instructors (salary and expenses) ranged from $475 to $600 for the 

season The cost here would probably be higher. The*'Quebec Governmentmakes a 
grant to each synd.cate not to exceed $250 per annum, so that the factories in a syndicate 
would have to pay about $300 all told. The Dairy Association of the Province also 
receives a grant towards paying for head inspectors" Each syndicate manages ,ta own 
finances and pays its own instructor, who is looked after by the Government or Associa 
bon instructor or inspector. It would, I think, be better to have all the synd“ 
managed and controlled by one central organization, and this Association *
equipped at present for undertaking such work if the factories
share c the necessary funds. Gigantic as such a scheme may appear at first sight it 
furnishes a means by which the efforts of this Association and the efforts of our da,™ 
may be turned to practical account in improving and bringing about *
in the quality of the cheese made in this part of the Province.

The membership of the Association last year was 468. This is a decrease of 126

ffi re was not as great an opportunity for securing members. If all those who have 
become members since I became connected with the Association would continue tneir 
membership every year, there would be now a membership of about 2 000 T only about 150 who can be relied upon to continue the" m'embethip fom yeaMo ye^ 
2? 8 a :ery8mf Potage of those whose duty it is to become members. Last year I 
talk the trouble to send out a post card to the members for 1894 who had notTomed in 
1895, requesting them to send in their membership fee for last year. From over 300
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reminders sent out, only fifteen responses 
1895. From this it will be ; received enclosing membership fees for

~rith0U‘ “™ng to
were

seen

A list of cheese makers in western Ontario is kept on file, with addresses correct 
as far as possible up to date. This list contained 293 names last year. There are still 
number of makers whose names are not on this list whom we have not been able to I t 
definitely All those who think they are not on will confer a favor by sending in th 
names and addresses, as it is important that the list should be as complete as possS 
Whenever an address is changed we shall deem it a favor if makers willLtify U8P

There are a few minor matters connected with the Association’s work that 
considered with profit here, but as this 
more of your time. report ia already too long I will not occupy any

ness “d me°ber* ‘he E"CUtive f"tbeir cont'nue<l kind.

Your obedient servant,
J. W. Wheaton, Secretary.

Mr John Blaynky : There is no doubt in my mind that the system of paving tor 
milk by the Babcock tester is a right one. The great trouble is to put it intoforce^ I 
am going to say a few words from the patron standpoint. It is a well known fw * ' 
men who have been engaged in the cheese business for the last year, that the profits to 
the patrons have been very small, and in some cases nothing at all. Here come 
difficulty. If the cost at the cheese factories is to be borne by the natron nrinni, n 
and the patrons realize no more for the raw material at the factory, it is a n estion to h’ 
reasoned out by the patrons which is the greate evil-the 2Vg system w h a feZ 
dishonest patrons, or the B.bcock system with the extra expense throw/upon the patr!„"
Hon T V° be reaS°Ane« °Ut’ \ 8ay’ Which of the would give to thehones
patron the most money. As far as I am individually concerned I would not obieTtn
a trifle more expense under the Babcock system, but I am only an individual w i. i 
thematter discussed at the cheese factory that I supply milk to and I found that I number of p.tr.n, w„„ very much «fraid ,f rh, ffi 'fy‘L /hXX ,Z

i! Efit 4 terawsi
As we largely depend on the export market, and all men who know anythin,, aLnü 
export market know that it is the finer qualities that secure the price, I consider all 

hoare m »ny way mteresnd in the cheese business are in the same boat W 
shou.d all aim to furnish the cheese maker with the best possible milk, and then of
course, we shall expect him to make first-class cheese. ° tûe ’ of

e to

PRESIDENT’S ADDRESS.

Mr. Andrew Pattullo, President of the Association, gave the following address •
I would just ask your permission to take the oppoitunity of reading a few of the 

observations that I have to make to you in order thereby to be a lirrto l • / j concise thao perhaps I would be if 1 /poke as I

. place I regret very much that I have to remind you that the past season has been an 
unusual one in the cheese industry. It has been in fact one nf a“
the very worst, both for producer and dealer in thé whole history of the trade.^ïprôp^t
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m the few observations which I shall address to you to-day to make some quotations from 
my remarks of last year at Stratford, because nearly everything said on that occasion 
has quite as much force applied to present conditions as it had then. In our discussion 
of practical topics, the addresses and papers given are of necessity very largely a repeti­
tion of old truths, sometimes in new and improved form. But this fact does not render 
their repetition the less important or necessary. And so with all the lessons which we 
must draw from experience. They cannot be repeated too often until they 
and acted upon. Last year I said :

I fear that this statement, so gratifying then, can no longer be repeated. If the 
price of cheese has not fallen below the point of profit, it has come so near it as to make 
the situation serious. In newer districts and in those not sjiecially adapted to cheese 
making, profits have probably been turned into positive losses. This at least seems to 
be the opinion of many producers who have either made the past a short season or gone 
out of the business altogether. The cause of this unusual condition of affairs deserves 
your serious attention and study. Some of them are clearly beyond your control • others 
are home-made and so obvious that their lesson is easily learned. Three years ago at a 
meeting of dairymen in this county, almost as large as this convention is likely to be, I 
ventured to warn you of the danger of over-production, urging that all our efforts in this 
country should be directed to improvement in quality and not to the extension of cheese 
making into new and enlarged areas. Men eminent in the industry then thought other­
wise. Last year at Stratford I also took occasion to say ;
, thl1*1* i“8t„P°S81 Hle that th® U8U,al interest-not quite yet a craze-excited in this and other countries 
by the success of our dairymen may lead to an expansion of the industry to the point of danger • and thatr'trr, f'lehadfV m m0t'°U Tre and ellewLhere may see a marked fall mthe price o* cheZ as in

1,1 »» S-teX’sLteSt Hr?.*.?«is'ÆîS “Srar-'îics hi,‘in ,h* °*
The danger has come sooner even than anticipated. We are now suffering from 

over production. The world is making more cheese than our solitary market, Great 
Britain will consume at such prices as have prevailed in the past. Still, we have been 
using the resources of the country to force production in many directions And in this 
connection it is worth reminding you that the situation might have been much worse. 
It would have been, for instance, if United States exporte of cheese had continued normal 
instead of declining. Then again the production of cheese in the Antipodes has suffered 
a check through more than usually severe drouths. These two dangers have thus been 
minimized during the past year. But still we have suffered and found profits vanishing 
for the first time in almost a generation. We too have suffered a check and have got to 
low prices which may continue. The lesson is obvious. Let expansion cease, and let all 
our efforts, official and other, be directed solely to the improvement of quality 77,, 
cannot change outside conditions. We can neither stop production abroad nor raise 
prices in Great Britain. But we can defeat competition by superior quality—and thus 
minimize, if not remove, the effects of increased or over-production.

Some other advice given you last year seems also to be even more important than it 
then. I refer to the obvious advantages of selling cheese at our markets promptly 

when ready to ship. The experience of last year, as of the year before—and, indeed, of 
almost every year in the history of the trade—proves that by following this rule the pro­
ducer will be the gainer, and that all the interests of the trade will be promoted. Failure 
on the part of salesmen to act on so obviously a common sense policy has had an injurious 
effect on our markets, while it has frequently caused serious loss to the producer. The 
fact is that the “ Gall Board ” system is becoming something like a iarce. What are 
called our cheese markets seem to exist no longer for the sale of cheese, but to avoid their 
public sale. The time of buyers and salesmen is wasted by the system into which we 
have drifted, and the producer pays for it in the end. The condition of our cheese markets.
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and the practices which are growing up should receive your serious consideration Th» 
thing always to be borne in mind by salesmen is the absolute necessity in their n

risible 8ettlDg th6ir Chee86’ e8pecially their earl7 cheese, into consumption as quickly

low prices of than “ *8 “d tb® mor.® reKrettable when we consider the remarkably
have bÏÏn soldhv' y6ar' F>V C0D8,dcerabIe time Canadian cheese could actually 
nave been sold by our grocera with a profit at three pounds for twenty-five cents At
Still “hom06 M thi8’ 8-UreI/ ifc 8houId have been a drawing card for the grocery trade
There isTttîe«8UHP f ^V®®™ to haVe been to any appreciableextent
to non 1 • 6V'dence of &QJ actlve or organized effort on the part of the dairy interest 
iLT wT86 ud/1°re,the de™and for Canadian cheese at home. In this respect I 
mttts S• 18 1®a80,l.fr<>m our neighbors who now rely solely on their own
BDent enorm d anot,her dlrection too we may learn a lesson from them. They have

i’Jrfottth0"1"' tAmdr'h“ eouhr*p«oeplè to S*
the Hoir • ! the finest and cheapest food products of this country. Those who represent

“ dr.punUU-G-

rSe,7S‘,hi Zs&üzi'ii; Sszz&ÿ:SnJmieede maker8 > thiS, di8turiCt fMe t0 faCe With the fact that they^Tnow ’a h ? 
continued prosperity only through a successful struggle for supremacy against new and
SrSCrS" hT,here will no longer be any r^al or easy' wayl fucœssT t 
auchtoindnot', lh Wh°ewurd kD° T® °Ur 8ecreta- Indeed,there are none any longer in 
oïhers Un,!/7 88 °UrSi- Yuhat y!U 'haV6 done- what you are doing, can be done by 
which VO,Yh hlS andact upon it. yen will not long retain the first place
rest. Y/™ h he dvm he pB8t and hold 8tU1- AU this means simply that you cannot 
biHtvo/h -r °T' 7v°U ,mU8t lmProve y°ur qnaiity or be beaten in the race. 7The posai- 
constitJte^aH f°rced back to second place is one which should never be lost sight of' It 
director and 8,6r m°re real than 80me of your indiffèrent makers, non-progressive
«rdtr,“;,^rrj.rwxo„sr,ed -*

t sSS-T»-^Lh‘o^;=can Sm discussed. You can greatly improve quality. In the second place, you
sight of the fscte^ean Ye 008 f.ProductlonL Patron8 and directors seem often to lose 

®„{. f , fact thatlf they could produce cheese at six cents and sell it at eight they
nrodu™ akHa* *"?*, 88 lfv,hey g0t ten cents for cheese which cost them “eight to 
SoudmT.f Herf 18 theJhole Problem of the future in a nutshell. It is the problemwhich
PMtcost nTr, HCe'f H,°Wwan,y0Ul Wbile imProving the quality, decrease the present and 

u n Production 1 Without anticipating the discussions of this convention which
some îhii/s t ? th6 8°lutr °f‘his problem, let me suggest in a briefanSgenîJway 
some things which you may do. You have suffered seriously during the past two seasons7 
and durmg many other seasons, from drouth, with its many damaging results and losses’ 
Still, yo„r patrons as a class are in the mere beginning of an adequatesystem of soTng
better facaiSiLr0fdUCt/°n' 5? l>roviaioD for f°dder, both in summe/and winter, by 
cowYto thl1 f J® “8! through labor saving devices and otherwise, you can keep more 
cows to the acre and produce more milk at less cost per pound. In your factories too
Mst7thlWblCh 8r! VCry °ld’ aDd furni8hed «till with the antiquated7appliances of the 
new’fYt -18 gFtat r°°u- f°r ec°nomy and efficiency. New districts which start with 
new factories, new machinery, labor-saving devices, all the results of your experience and
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of others, have a distinct advantage over you—a fact which it is not pleasant either to 
realise or to point out. But unless you do realize it you are in danger, I repeat, of falling 
. l , ,In a?°ther direction, too, you are throwing away enormous sums of money. It 
is no hobby with men or with otheis who have taken up the subject when we declare that 
the cost of haulage in connection with cheese factories is enormously larger than it should 
be. With improved roadways you could greatly decrease it, and thus add to the profits 
of vour factones-to what extent I shall not stop to discuss. But the unnecessary waste 
through bad roads will certainly amount, even in the most favored districts, to a con­
siderable fraction of a cent per pound in the cost of making cheese. In some sections 
this waste in excessive cost of haulage is so great as to almost wipe out the profits of the 
producer. Still dairy farmers do not seem to be exerting themselves for improvement in 
road construction as they ought. At a meeting of dairymen at Embro recently from 
various sections, a resolution was passed deploring the excessive loss to the cheese-making 
industry through bad roads, and calling upon the councils of several municipalities to 
take steps to improve them. But systematic and organized effort in this direction has 
still to be seen among the dairymen of Canada-who ought to be the most enlightened 
and progressive in this as in other matters relating to agricultural progress. I repeat 
and emphasize the assertion, that next to quality the future of cheese-making in this and 
every other district of Canada now depends on decreasing the cost of production through 
modern ideas and progressive methods. 8

But there is one way in which you should not seek to decrease the cost of pro­
duction ; that is, by grinding down the makers to wages that will leave nothing as the 
reward of honest eflort and successful skill. Last year I took occasion to say on this

“The cheapest cheese makers are the dearest in the end. We are demanding not 
only greater experience but special training at the dairy schools from the makers in these 
days. While the supply of men who are willing to take factories may cut down the price 
of making, it will be found in this, as in other industries, that to secure skilled and 
superior intelligence we must offer the incentive of a just, if not a liberal reward for 
honest, intelligent and successful effort The tendency of which I speak 
in the older sections, which are in danger of losing their best 
ments offer d them by the newer districts and by other provinces or vullvllco 
anxious not only to begin right, but to win in the race for supremacy.”

Here again I fear it must be confessed that it is easier to give advice than to 
secure its being acted on. Instead of an improvement in this respect, so far as I can 
learn, there nas been a positive retrogression. Competition among makers, who are 
swarming into the business from the dairy schools, has enabled directors in many places 
to cut down the price paid to old and experienced men, or to engage new men often 
inferior to them. Probably the low price of cheese has created a new incentive to 
such b penny-wise and pound-foolish policy. On the contrary it should aflord a most 
clear and potent reason why the very best makers alone should be engaged and why 
they should be paid more liberally than ever. I repeat the warning of last year, that 
unless the makers of this district are more liberally treated than in the past, you are in 
danger of driving the best of them into other and newer districts, which are your rivals 
and which in time will surpass you in quality in the British market. In view of this clear 
and serious danger the patrons should consider whether it is true economy on their part 
to demand of directors that they engage the cheapest makers rather than the best one» at 
a liberal price for making. If the present tendency is to go on it would be much better 
to close up our dairy schools. The class of young men who are going through these in­
stitutions will not work for nothing even in the pioneer dairy district. If they can’t get 
adequate payment for their skill, hard work and experience in this district, we are 
simply providing skilled men who will be our rivals elsewhere—probably in the United 
States or other countries. There is, and I emphasize the statement, no economy in 
cheap makers And in this connection I am glad to see that the makers are coming to 
the front and asserting themselves in the associations and conventions. No industry

he
vn
:ly

he
as
!y
>y Iit
le.
t.
st
I
n
re
>y
n
le
le
it
8

r
8
e
1
B
1

5 seems greatest 
irtiuce-; men

i

I

o CP



T"
DAIRYMEN’S ASSOCIATION OF WESTERN ONTARIO88

thrived without adequate encouragement to special talent. And quality in the 
Ingersoll district wil' not survive much more of the baneful tendency which we have seen 
in the engagement of '‘heese-makers.

Allow me alei to especially dr .w your attention to a paragraph in the annual re- 
iort of your Directors. I refer to the vexed question of carrying whey in milk cans. 

This practice is a menace to all effort for the improvement of quality, and one which 
roust be removed Our sanitary laws interfere with what may be called the liberty of 
the people—that is, the free action of those who are willing to do injury to others— 
in many directions. They prevent the pollution of wells, of streams, of our own 
premises, and the lanes and streets of our towns and cities. Still, we allow slovenly 
cheese factory patrons to pollute the vessels in which is carried the most susceptible 
and easily tainted of all our natural food products. Now I am not prepared to urge 
the stoppage of this vicious system by law, because we are sometimes inclined to seek 
relief from legislation and to get too much legislation, where we are perfectly able to 
help ourselves without it. It will be readily conceded that every patron has a right to 
get his whey back from his cheese factory if he can make arrangements with his man­
agement to do so. But I contend that he has no -right, no moral right—and he should 
have no legal right—to injure a natural product from a hundred or more other patrons, 
by a filthy and vicious practice which every experienced and progressive dairyman in 
this country, and in the world, condemns to-day. Neither one man, nor any number of 
men, should have the right to introduce filth—or, it may be disease—into the common 
pool of milk to which scores of cleanly and conscientious neighbors contribute. There­
fore, I contend that if reason, whose voice is heard on this point from our best 
teachers at everv dairy meeting in this country, cannot influence the patrons in this 
direction, the sinners should be told that if they must have their whey back from the 
factory, they shall not carry it there in cans intended solely for pure milk. Bear this 
in mind : you will never improve your quality in this district, nor will you long keep 
ahead of other districts, until you settle this problem in the interests of the cleanly and 
conscientious producer of milk.

Another question referred to by your Directors is the work of inspection. I regret 
that during the past season we have not been able to arrive at a solution of what will be 
the most important problem before your Board of Directors for the coming year. The 
experience of the leading men in the trade who have thought most on the subject leads 
to the belief that more inspection and instruction is required at the factories throughout 
the season. This can only be secured by co-operation. Unless the factories throughout 
the western district will unite in groups, thus co-operating among themselves as well as 
with the board of this Association, it is not easy to see that the results aimed at will

evtr

be achieved. The funds of the Association, although sufficient for ordinary purposes, are 
not great enough to cover our enlarged area of cheese production and to do the work 
of special instruction and inspection as it ought now to be done This is one of the 
business questions which you should discuss and on which you should make a recom­
mendation to the Board for 1896.

Looking over the worx of this Association and of other agencies connected with 
dairy interests, and the critical condition of the cheese industry at the present time, 
there ought, it seems to me, to be a clearer understanding of the situation and the causes 
which have led up to it, and also of the means by which the interests of our dairymen 
can be promoted in the future. To secure prosperity through wise and united efforts, 
there ought to be a unity of purpose and unity in methods as well. It is more than 
doubtful if we have got this throughout Canada at the present time. We seem to have 
come to a point when there should be a clearer understanding as to the sphere of duty, 
the area of work, for the Federal and Provincial departments and officials that are con­
nected with the dairy industry. In some directions at least, they seem to be overlapping 
each other, if there efforts are not positively antagonistic. Work which in one province 
is being done by local enterprise and activity is being done through federal effort and 
with national funds in another. There should be no difficulty in all the agencies which 
make for progress, and which have for their common object the improvement of the
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quality of Canadian cheese and its reputation in the markets of the world, uniting and 
working in harmony side by side. This can only be done, and obvious difficulties and 
dangers avoided, by Federal and provincial activity being each confined to its own sphere. 
The recent history of our efforts and their results must make it clear, especially to the 
dairymen of Ontario, that the time has come when there ought |tG be a clear recognition 
of the lines along which every agency for the promotion of the general and varied local 
interests of the dairy industry should work.

In conclusion, let me allude to another question discussed last year. You may re­
member that a recommendation was made to the Dominion Government in favor of 
branding cheese. After discussion in Parliament and the collection of much information 
throughout the country, the conclusion was arrived at that it was not well to press a bill 
which was brought in by Mr. McLellan during the session. For myself, although in 
favor of branding of cheese, I am not disposed to assert that the conclusion was not war­
ranted by the great diversity of opinion which was developed by discussion throughout 
the country. Where such strong adverse opinions are held as were expressed by men in 
the trade, ar.d whose judgment is certainly entitled to respect, it is better to go slowly 
than to proceed in haste and arri 7e at a wrong conclusion. The subject is of such im­
portance that its discussion should be continued at this and other gatherings of dairymen ; 
and it would be a great advantage in arriving at a wise conclusion if we could have the voice 
of dealers as well as producers, especially of those who did not agree with the finding of this 
Association last year.

In conclusion Mr. Pattullo alluded to the programme provided for the present Con­
vention, and thanked the members of the Association and his fellow Directors for all the 
courtesy and the generous support extended to him during the past two years of office.

Mr. Bi.ayney : I have carefully followed the President’s address, and I must say 
that I am well satisfied with it as a wnole. He must have taken a good deal of interest 
in the dairy business during the whole year to have considered it so minutely and so 
thoroughly. There is a great deal more in the words he has spoken than perhaps we can 
comprehend just for the time being. As I said in the few remarks that I made before, 
the patron and the cheese-maker and all men who are interested in the business are in 
the same boat We are face to face with the competition of the world as far as the 
export trade is concerned, and besides we are face to face with an increase of cheese- 
makers. I like the President’s idea that we should encourage home consumption. Our 
cousins across the line have ever striven to increase home consumption, so much so that 
at present they do not rely altogether upon the export trade. It would be a grand thing 
if we could have home consumption—a good market at home, and an export market as 
well. I also like the idea that efforts should be turned to improving the quality rather 
than increasing the quantity of cheese produced. I think it is altogether wrong that the 
man who consumes home cheese should have to pay a little more for it than in the case of 
the export market.

The Président : And get worse cheese.
Mr. Blayney : I think it is a wise policy to supply our home market first.
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CHEESE MARKETS AND THE BEST METHOD OF OPERATING THEM.te»

in
Mr. J. S. Pearce, of London, then read the following paper :
This is a subject that will bear a great deal of careful thought and discussion. What 

is the best method of operating a cheese market 1 This is a question much easier asked 
than answered. In order that we may know something about the past methods of opera­
tion and how they were conducted, it will be necessary to go back and give a brief revie * 
of their history.

Away back in the seventies, about ’72 or ’73 (I cannot get the exact date), a market 
was established in Ingersoll, similar to one that had been already established at Utica.
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The Utica market was held on Monday and the Ingersoll market followed on Tuesday 
Itns market was merely a gathering or meeting together of sellers and buyers, and the 
business was conducted in a loose, irregular, indefinite and unsatisfactory manner—the 
T®*®" and. 8elIers meeting in difierent parts of the room, or probably on the street
haH^Er8™"7 hK n7one V wht!he°rf a^

W:

Later on, the plan of having a bulletin board, with the names of the factories and the 
number of cheese they had to board, was adopted, and helped to facilitate matters to some 
extent, still the business was not just as satisfactory as it might have been, as each 
seller and each buyer tried as much as possible to negotiate his deals in a private way.

In the year 1876a market, _ was established in London. The late Mr. John Wheaton 
was elected president, and held that office until his death. Mr. Geo. F. Jewell was 
secretary, and filled that office for many years, until press of ovher work compelled him 
to give « up and it was transferred to the present secretary, Mr. J. A. Nelles. The 
plan adopted by the London market was the same as the Ingersoll, viz., a bulletin board 
on which the secretary boarded each salesman’s cheese, with the name of the factory and 
the number of boxes offered. The buyers and sellers stood around and met each other 
at 8the hotels to h* ’ 80metimea in the arcade, sometimes in the street and very often

In 1892 a new feature was introduced and adopted, termed the call system, ard had 
its regulations been lived up to by the frnyers and sellers, there would have been no occa- 
sion for thm paper or any discussion on this subject. How the call system is worked 
need not be described, as you are all familiar with this system and its working. Since
ZS ï?1!,.0 the8e market8 at In8erso11 London, they have been gradually 

extended until there are now some five or six markets held in Western Ontario, viz., Lon­
don, Ingersoll Listowel, Woodstock and Brantford ; but these markets have degenerated 
and are now, to a great extent, a farce, owing to the fact that the salesmen do not sell 
on the market, but simply use the market as a feeler, using the bid offered on the market 
as a lever to obtain a better price either before they go home or some day after the 
market. Ihis, to me, seams a great mistake, and unless some better and more rigid rules 
are introduced and lived up to, the markets will eventually be abandoned, and will have to 
go back to the old plan of doing business on the “curbstone,” as it is termed in large cities. 
Why is this, and how is it that they have, as it were, outlived their usefulness ? 
cause for this lies in the fact that the salesmen have not been true and loyal to the asso­
ciation to which they belong, nor have they lived up to the rules and regulations adopted 
by each market. They have, as it were, used the market as a sort of tool, or indirect 
means, to try and get a better price than their neighbor.

l am sorry to say that the buyers are also not altogether blameless in this matter as 
they,in many inn tances have paid considerably more money the day after the market than 
they bid at the market. This has been an incentive to the sa esmen to refuse the bids on 
the market and wait for a day or two and endeavor to get more money, and the outcome 
is now that the best sales have been made off the market ; but, I must say frankly that 
in my opmion while the buyers are not blameless, the salesmen are the greater sinners 
and the more responsible parties for this back-s’iding.

It seems a great pity that the markets could not be kept up to the standard of 
efficiency necessary to the carrying on of such in an honorable, business like manner. 
Vo the salesmen want to see markets go back to where they were ten years ago 1 Do 
the salesmen want to stand around on the streets, hotels and other places by the hour not 
knowing what has really been done or what prices have been offered or paid. If they 
aie indifferent, and want to see the markets retrograde, then they cannot pursue a better 
pJkn to bring this about than the method adopted during the past

As an illustration to what an extent the markets in London under the call system 
have become a farce, I will give the result of my tabulation of the London market during 
the past summer.
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Seventy-one factories boarded their cheese on the London market, more or less 
during the summer of 1895, and twenty-nine markets have been held. During these 
twenty-nine markets there have been 136 actual sales made, and these have been spread 
over these twenty-nine markets.

There were eleven factories which boarded their cheese and made no sale on the 
board. There were twenty factories which made only one sale during the season. There 
were twenty factories which made two sales. There were eleven which made three sales. 
There were seven which made four sales and there were three which made five sales. One 
factory boarded cheese twenty-four times ; three factories, twenty times ; two factories, 
nineteen times ; six factories, seventeen times ; two factories, sixteen tiiroe ; three factor­
ies, fifteen times ; three factories, fourteen times ; five factories, thirt times ; three 
factories, twelve times ; one factory, eleven times ; five factories, ten times ; three factor­
ies, nine times ; three factories, eight times ; two factories, seven times ; four factories, six 
times ; four factories, five times ; five factories, three times ; six factories, twice ; four 
factories, once.

This will give you some idea of the very unsatisfactory manner in which the sales 
have been conducted, and business done on the London market, during the past summer j 
and from what information, I can gather, I am led to believe that the other markets 
throughout the country are even worse than the London. I have not had time to 
analyse the Listowel bulletin boards, but in glancing them o :er, I am satisfied that the 
sales on that market have been even less, them on the London market, as there are some 
nine of these markets at which there was not even a single sale. I have not the bulletins 
of the other markets, but I am told that the Brantford is much better. Now, what 
is the remedy for all this unsatisfactory state of affairs and retrograde movement 1 To 
my mind a very simple remedy would be a resolution or agreement on the part of every 
salesman to sell on the market only, and under no conditions elsewhere. If this were 
done the salesmen would find that the buyers would then immediately bid the best price 
that they were prepared to offer which is not the case now. But will the salesmen do 
this, or have they sufficient will power to carry out such a resolution if adopted ?

What would be the next best remedy ? To my mind it would be the grouping of the 
factories into combinations or syndicates, not only for the purpose of selling, but also fur 
more economical management in the shape of milk drawing, which is a big item in the 
expense of manufacturing cheese, thereby effecting a saving in the cost of manufacturing, 
These methods would also secure a more uniform line of goods. Our factories are said 
to be co-operative, but in many ways they are far from being co-operative. In fact, they 
are the keenest kind of competitors among themselves for the patronage of the patrons 
living in the neighborhood of the different factories, and in some instances inducements 
are thrown out for these patrons to change from one factory to another. It is not 
an unusual thing to see two or more milk wagons going over the same road gathering 
cans here and there at different intervals. Under this mode of competition all kinds of 
milk is taken. The cheese maker to a certain extent is at the mercy of the patrons, and 
should he have sufficient authority or will power to refuse or reject a can of milk, the 
chances are that the patron will turn around and tell him that if he will not take it, some 
other factory will, and the result is that the patrons become indifferent and the cheese 
makers are cut down in wages—all for what Î

Now, there is no occasion for this unnecessary competition. Oo-operation on all 
these lines would be of much greater advantage to every patron, and would enhance 
the value of his product considerably, instead of depreciating it. One great advantage of 
this mode of co-operation or syndicate would be the uniform quality of cheese that would 
be turned out from each and everyone of these factories, they of course being under 
the supervision of some one inspector or overseer in connection with such combination 
or syndicate.

Another advantage would be that one salesman would act for the entire syndicate, 
thereby reducing the expense of selling, and would also increase to a considerable extent 
the amount of money obtained at the different sales and markets, as every buyer would 
be willing to pay a fraction more for a large lot of cheeso provided he could get it from



Mr. Campbell, of Brantford, is grasping my idea and falling into line. Hear what he 
says with regard to “ How to Improve the Markets.” You will find his communication 
in full in the special issue of the Woodstock Sentinel Review, and I would advise every 
of you to read it carefully : J one

I believe in a local inspector, or you might call this person an assistant cheese- 
maker, who should be appointed by the executive officers of the Western Dairymen’s 
Association and be in every way subject to their regular travelling inspector and who 
would have charge of say from twenty to thirty cheese factories, (I am not a practical 
cheese maker and may set the number of factories too high) said factories to pay him 
according to their output. His duties would be to visit, work with, and in every way 
possible assist the cheese-maker in each factory to turn out the best quality of cheese, 
to have the cheese in each locality under his charge of one uniform grade, and by his 
advice and teaching, both to the local boards of management and cheese makers, as far as 
possible do away with all jealousy, etc., towards each other,' in a word to improve tbi 
quality to such an extent that his salary would be more than made up to those who would 
employ him by the advance in prices that they would receive for a number one article. 
All will admit that better goods than what we have can be made, that better goods 
higher prices and greatly increased consumption.

“ And ,noy 88 t0 b,,yerB ! My experience has been that when a good article is offered 
they never hesitate to bid keenly against each other and to pay all or more than the 
goods are really worth to all appearances. A cheese market or, as sometimes named, a 
dairymen s association, for a particular locality should have reasonable and well con- 
Te,red ru 68 ?nd regulations, and all interested buyers and salesmen should respectfully 
abide by and in a firm manner enforce all such rules. 1

mean

• i SJa!e8m®n 8hould be carefully selected for their suitability for the position, and once 
installed in office, should be assisted in every way by those for whom they are working, 
but should not be in any way interfered with by owners or boards of management. 
A salesman cun inform himself and judge of the situation when on the spot better than 
any lot of men residing miles from daily papers, telegraph offices and cheese markets. 
Salesmen should not be nervous, nor jealous of their associates in the same line of 
business, and should be able to make up their minds instantly ; in fact, to have made up 
their minds before the opening of the market. They should not offer goods that will 
not be ready to move within the expected time, and rules governing the same. They 
shouldl not offer goods that they do not mean to sell, and once offered, all goods should 
be sold to the highest bidder, showing no partiality to buyers. Salesmen have no right 
to be speculators with other people’s property. If they get the best price that the 
market will afford, they have done their duty, and the experiences of the past three 
years ought to convince us all that it is better to sell often, get the money into the 
hands of the patrons, and send the cheese forward, or at least get the cheese out of the 
curing rooms, and the money into circulation. More patrons have become discouraged 
by waiting long, long periods, for their cheques, than by the fact that a neighboring 
factory has got a sixteenth or an eighth higher price. All cheese markets should dispose 
of the offerings at each meeting by the call system, and all buyers and salesmen should 
do their best to clear the board at each meeting, and I firmly believe that when it is well ' 
understood that buyers and salesmen have met for the purpose of doing business in 
fair and above board manner, confidence will be restored and trade in this great stap 
will improve.” ° r

I want here to call your attention to the method which has been adopted in the 
Province of Quebec with the very best results. In that Province there was an Act 
passed by the Quebec Legislature, under which these syndicates are operated. This Act 
was passed in 1891. Each of these syndicates has an inspector, and this inspector is,
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individual • oesides he would know that the goods would be all uniform and properly 
made handled, boxed, branded, etc. In Eastern Ontario several of these combinations 
have been for many years in successful operation and I am informed that they are giving
ofprroedure ^ ^ ^ f)atron8 are entire|y and thoroughly satisfied with this mode
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required by this A< t to hold a certificate of competency from the Board of Examiners. 
This Board is appointed by the Quebec Dairymen's Association. Over all these inspec­
tors is the inspector general. There are now some thirty of these syndicates in success­
ful operation in Quebec. Each syndicate has from fifteen to twenty-three factories 
working under it, and these thirty syndicates have some 540 factories under their control.

The duties and regulations of the Dairymen’s Association with regard to syndicates 
are laid down as follows in the Quebec Act :

1. Establishing regulations for the formation and working of the said syndicates.
2. Of directing and superintending the syndicates.
3. Of establishing rules to define the duties of the inspector-general and of the 

inspectors who are to superintend the production of milk and the manufacture of butter 
and cheese in the establishments so organized into syndicates.

4. Of appointing a Board of Examiners for the examination of candidates for the 
office of inspectors, and of laying down regulations for the working of the said Board.

And whereas, there is granted to each syndicate a sum eoual to half the outlay 
incurred for the service of inspection and instruction organized in the syndicate, 
including the salary of the inspector, his travelling expenses, and other expenses relating 
directly to the said service, but which sum granted must not in any case exceed $250 
(two hundred and fifty dollars) for each syndicate.

Whereas there has been granted to the said Association, besides its subsidy and 
other ordinary concessions, 'an additional sum of $1,000 (one thousand dollars), for 
the expenses necessary for the direction and superintendence of the syndicate’s, as 
well as for the maintenance and due working of the Board of Examiners atnve 
mentioned.

The said Association constitutes, as follows, the programme of the formation and 
working of the syndicates, of their direction and superintendence, of the manner 
of conducting the proceedings of the Board of Examiners, and of the duties of the 
inspectors.

1 he President . I am glad that this admirable paper has been brought before you. 
I think we should not only deal with the practical and theoretical questions relating to 
the cheese industry, but also with the markets and what may be called the business side 
of the trade. There can be no doubt whatever as to the truth of the assertions which 
Mr. Pearce has made to us. The real question is, how shall we get rid of the condition 
of affairs into which we are drifting 1 The necessity for the discussion of thi question 
at these large conventions is this : Th salesmen will never reform the markets ntil thev 
are backed up by public opinion. It you and the patrons behind you who have go't 
to bring public opinion to bear upon this and every other question before we can get 
reform. I would like to get the views of some here, and if you will permit me, I will 
call upon several salesmen I see around.

Mr. Stewart : I have had quite a lengthy experience in the cheese business as a sales 
man, and I must say that the past season has been one of the worst that I have ex peri- 
enced in that capacity. I would fifty times sooner take the old hole and corner system 
than the one that has been in operation at Woodstock market during the past season. 
I believe Woodstock is in line with the doings of all the other markets of the Province! 
I have heard buyers say that perhaps Brantford is the best, but even it has not been 
without its shortcomings in that respect either. It seems to me that Mr. Pearce touched 
rather too lightly on the shortcomings or wrong doings of the buyers. I feel that there 
are just as many sinners amongst the buyers as amongst the salesmen. I think myself 
that there should be a great improvement in the manner of doing business. I have said 
that if I have anything to do in the sale of cheese on the Woodstock market another 
year, and no better system has appeared, I will never board the cheese. When Mr. 
Pearce calls the present system a farce, he does not use an exaggerated word 
It has been a perfect farce. With regard to the buyers, I think the system degenerated
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in Woodstock this way. Listowel market was held next day, and if a bid was made on 
Woodstock market that would be carried of course to Listowel. I put the question strongly 
to one of the buyers, and he admitted such to be the case. Woodstock market was used 
only as a “ feeler ” for other markets. It has been an idea of mine for some years that 
grouping factories together for the purpose of manufacturing and selling would tend to a 

uniform article. There is no doubt in my mind that an improvement would be made 
in this way, and I think there are other matters in which improvements might be made. 
At the present time every man that is buying wants to personally inspect the make at the 
factories. That costs a good deal of mvuey and takes up a lot of time. I think there 
ought to be some individual in whom full confidence could be placed by the buyers, and 
that buyers should buy from the standpoint of that man’s inspection. There is an 
enormous amount of unnecessary expenses as it is now. Forming groups of factories 
would, to my mind, overcome these expenses, and the quality of the cheese would be 
certainly more uniform. I would like also to see the home consumption of cheese 
encouraged by putting thy best instead of the poorest into the market. We could not at 
the present time, I think, go into any grocery store and get a piece of cheese that would 
be at all equal in quality to the general run of cheese exported. Mr. Stewart concluded 
by admitting that over production had much to do with the low prices last year, but 
pointed out that they had also been caused by the very cold winter experienced in Eng­
land, the working men purchasing cheap mutton and eating soup instead of cheese 
formerly.

more

as

Mr. White : How would you deal with the question of buyers who purchase cheese 
say three weeks before they are ready to ship ?

Mr. Pearce : Simply not sell them. Adhere to that rule.
Mr. White : But suppose the market went back?
The President : Let it go.
Mr. White : Where would your patrons be ?
The President : Educate them. It is not in the interest of cheese-makers to sell 

cheese until they are ready to ship. It is no advantage to anyone to ship them green. 
Mr. Stewart seems to agree with Mr. Pearce in everything, only he is not quite 
satisfied that he hit the buyers hard enough. That is the way with us all. When 
we listen to a good sermon we are all revolving in our mind how well it fits, especi­
ally in its application, the other fellow I think if all the salesmen would agree to sell 
their cheese when boarded the evil would be abolished. Buyers as a class would be fools 
to bid on cheese which they know in their hearts the salesmen have no idea of selling, and 
which have been boarded merely as feelers to obtain pointers as to what the salesmen may 
afterwards expect to get. There is competition among the buyers, and if they know that 
cheese when boarded is for sale they will bid fast enough.

Mr. Eagle : I have been very much interested in the discussion so far. I thank 
Mr. Pearce for his complimentary reference to the Brantford market. I think it is 
interesting to note that in proportion to the amount of cheese boarded, Brantford sells 
more than any other market in Western Ontario. The reason the Brantford market 
established was because the men of our district could not get to Woodstock and back 
home in the same day. When we first established the market in Brantford most of the 
salesmen made up their minds that they would board and sell their cheese every market 
day. I believe the majority of the salesmen on the Brantford Board have adhered to that 
rule, and I think they have profited in consequence. Five years ago I made up my mind 
that I would take market prices every market day. For four consecutive years I have 
done that at Brantford, and I believe I averaged one quarter to one-half cent a pound 
more than I did before I started selling every two woeks. Referring to Mr. White’s 
point, I hold that if a man sells his stuff before it is made he is a speculator ; if he holds 
it after, he is a speculator. If he tai es market prices—and I believe the principle holds 
good in every kind of farm produce—I know by my own experience he comes out ahead. 
With regard to the article written by our secretary and read by Mr. Pearce, I may say
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that Mr Campbell carries out the principles enunciated by him every market day, and as 
a resuU he got nine and five-sixteenth cents for his October cheese. The buyers knew 
Mr. Campbell was going to sed ; they were anxious to get his cheese, and they paid him 
nine and five-sixteenth cents. I think that if one or two salesmen at each of the markets 
in Western Ontario would make up their minds that commencing next spring, they would 
always take market prices, such an object lesson would be provided that all the salesmen 
would soon fall into line.
t iMr' : * have always made ifc a practice to sell on the board. This last year
\ °n y,80'd *hree t'™68 off the board. As regards the salesmen being the greatest sinners, 
I beg to differ. I have had buyers come to me two minutes after the market had closed 
and otter me one-sixteenth of a cent more than the price bid on the market that day.
t M!\PEluB^B;i.The? 1 ma<!e the remark that the salesmen were the greatest sinners, 
I meant by that, that salesmen have it in their own hands more than the buyers. The 
buyers we know do some very indiscreet things, but the matter all lies in the hands of 
the salesmen. If the salesmen will make up their minds only to sell on the board the 
whole question is settled at once.

Mr. Chalmers : I am one of the salesmen at Listowel market referred to by 
Mr. Pearce. I have sold all my cheese over the wire, but, at the same time I advocate 
selling on the board. I for one would be satisfied to go in and join with the other sales- 
“0n,,7 Pled8e our8e]Iv®a that we would sell on the board. Still I don't think we 
should be bound to sell after we boarded them. Although we may offer on the board at 
a certain market I don't think that we should be bound to sell on that market Mr 
Pearce would go so far as to say that it is speculation for us to hold our cheese from * 
market to another. I don’t think it would be one

wrong.
Mr. Pearce : I didn’t say it was wrong ; I said it was speculation.
Mr. Chalmers : As far as I am concerned I made a very good speculation this fall. 

In a week s time I got the advantage of a rise of one and three-eighths cents.
The President : What factory is that?
Mr. Chalmers : Honey Grove cheese factory. I happened to see that there was a 

move amongst the buyers the day that they were paying eight cents for cheese. I held 
my goods and in a week -, time I sold them for one and three-eighth cents more. But I 
for one, would be satisfied to join with my fellow salesmen to pledge myself to sell on the 
board- M.r: ^halmLera concluded by saying that it was his opinion that the buyers did 
not bid so high as they would4do f hey knew that the salesmen intended to sell.

The President : We are getting along very well. I think we should hear trom 
the buyers. TVy ought to have the privilege of defending themselves. The remark 
made by Mr. Kin* is very true. There is not the slightest doubt that the buyers are 
willing to pay more off the market than they offer on the board. But that does not solve 
the question ; in fact it is rather aside from the real question. The point is this • if these 
buyers knew that they could not buy the cheese off the board they would not make any 
offers off the board, and there is where the salesmen have the thing in their own hands 
The buyers are competing against each other. They must have the cheese and if they 
can t buy them off the board they will pay all they are worth on the board. The question 
8, how to bring about that condition.

M- McLaren : I agree with you Mr. President, the matter is all in the hands of the 
salesmen. If the salesmen bind themselves to sell only on the market they will get the 
biggest prices possible. If the buyers once knew that they could not buy the cheese off 
the market, they would buy the cheese on the market. If the salesmen will adopt that 
system, and the buyers know that no sale will be made in the country or off the market 
1 think there will be no difficulty in regulating this matter. I think we should hear 
from some of the salesmen of the big factories. If they will adopt the principle there 
will be no difficulty in the world of making it r r

Mr. Prain : I worked bard to get the call board, and I have sold on the call board 
I would not agree to go back to the old way.

a success.
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R. M. Ballantynb : I quite agree with those gentlemen who have said that the 
call board as carried on now is a farce. I have been around the markets for pretty 
nearly the whole season, and at every place they were a farce. At the Woodstock 
ket there was at the commencement of the season some slight attempt at sticking to the 
rule, but it degenerated. During the latter part of the season it was as bad as any of
them. At Listowel at the end of the year no attempt was made to follow out the rule_
there was no bidding at all. Some business was done at London, and some business is 
still being done there ; but even there the men felt that if they sold on the board they 
would be taking less money than they might get off the board. That feeling has crept 
in at all boards. It is almost impossible to get salesmen to sell—to get them to feel 
that they can make just as much on the board as they can afterwards. The buyers have 
arrived at the conclusion that it is not wise to make their best bid on the board. I do 
not think the question will be as easily solved as a good many men seem to think. You 
have first to get it into the heads of the silesmen that they will receive as much money 
by selling on the board as they will by holding their cheese until afterwards. I do not 
think they will bind themselves. If that could be accomplished, you would get over the 
difficulty at once ; but I don’t believe any salesman will bind himself to sell on the board, 
and unless that can be done, I don’t see how the call board can be made a success either 
here or anywhere else.

mar

Mr. White alluded to the manner in which the buyers forced the half pound 
system on the salesmen by agreeing that they would buy in no other way, and suggested 
that the salesmen should adopt a sinjilar method in regard to selling on the market.

Mr. Goodiiand : With regard to the half pound sy.item, the buyers passed 
lution that it should live, and live it did. As to the sinners under the present system, 
if the buyers and salesmen were put in a box and shaken up together, I don’t know 
which would come out first. The only way that I can see out of this trouble is for the 
buyers to pass another resolution that they will buy nowhere except on the board, and 
then I will guarantee that the salesmen will only sell on the board. The buyers will 
then get the cheese and we shall get better prices.

The remarks of the last speaker were greeted with applause, whereupon the Presi­
dent said : I notice that some of you seem to approve very much of that suggestion.
I do not desire to criticise, but it does seem to me that perhaps you are getting the cart 
before the horse. A number of the buyers here may be willing to do that, but they 
have not the matter entirely in their own hands. Supposing buyers here did agree not 
to buy outside the market, and other buyers came in from Toronto, and going around to 
the different factories purchased everything they could lay their hands on 1 On the 
other hand, the salesmen are completely their own masters. Mr. Chalmers made a 
pertinent observation when he said that you could scarcely expect salesmen always to 
be willing to sell their cheese ; it might be in their judgment better to hold it. That 
can easily be obviated in this way : whenever the salesmen find the market in such a 
condition that they do not think it wise to sell their cheese, let them not board it.
But I believe the only solution of this problem is that when the cheese are boarded they 
shall be sold. I have watched the market as a reporter and one interested in the trade.
I do not know whether my opinion is of any value, but I give it to you for what it is 
worth. All my sympathies—I say it unreservedly—are with the salesmen. I want to 
see them get as much for the cheese as possible The sympathies of everybody inter- J 
es ted in the trade, outside of the buyers, whose business it is to pay as little for cheese 
as possible, must be with the salesmen. As the result of the observation of years, I am 
perfectly satisfied that there are two things that the salesmen should never do. In 
the early part of the season up to the summer, salesmen should never hold their 
cheese when they are ready to ship under any circumstances. With reference to the 
last part of the season, the conditions are rather changed. There is a little chance 
for speculation on the exercise of judgment. If a man comes in here, say on the 
15th October, and he finds that the market is such that he is not going to sell his 
cheese, do not let him board them ; but if he does board them, let him stand by the 
cheese as they are boarded. The real trouble is this : the salesmen have got the
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t îsars: $
ïïtltjï;èri Vr w.eaput“p «"assist ^,'isKer for thV"11^ w°uld be » great relief to them. It would, I think, be much

i£nJh th PudkCerS °f CheeSeL lf there were uo salesmen at all on the market 
although we would be sorry not to have them. '

If the secretaries of the factories would send in a postal card saying “ We have so 
many cheese for sa e,” I honestly believe (I am not advocating the system^ mind you) that 

r:r:°U d be,bettfr pnces 8°t for cheese than have been offered on the board! during 
the present and past seasons. Let me make one personal reference. I have reported th! 
markets here for some years. I have watched them very closely. I have never been 
foolish enough to personally give salesmen advice as to whether to sell or not ; but I have
kmfwfoï'thatTh adV1C6 thr°U/h the papers’ and 1 feel a great deal of satisfaction in 
ïentnrp! îïf * — never made a mistake yet in reference to the markets whenever I 
ventured the opinion as to how they were going. I do not take any credit at all Some­
times by not watching these things salesmen have got badly left I remember on one

MHt! genti8ajT!n Wh° »0t left by holdi“g on speculation. He actually 
thought that the papers had had something to do with the depression of the market!
simply because they threw out a few hints for his benefit, and which would have been of 
material advantage to him had he taken them. I need scarcely refer to the influence which 
» local paper has for depressing or raising the markets which are entirely dependent upon 
Great Britain ! I strongly urge that the salesmen are the people to act in this matte? of 
selling on the market. They should enter into an agreement that, whenever they board 
cheese, that they shall sell, and that they shall not sell except on the board. If they do 
that, I believe the whole question will be settled. 7

Mr Blaynky : If both the buyers and sellers have been sinners, as appears to be 
proven here, why not cease to sin 1 Let us come together honestly and squarely. We are 
aU on the same boat We all have a certain amount of competition to meet. ^If we join 
a board let us live strictly up to its rules, and let us not be shuffling any more. Perhaps 
the decreased value of cheese will do us good. When a good busines! man getoînto^ 
corner he will force his way out of t. That is what we have got to do in the future and
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Mr. Williams : I am neither a salesman nor a buyer, but I think if all the cheese

turning out poor cheese would be compelled to improve the make.
, Tbe Drbsidknt : The point made by Mr. Williams is one of the best that has been 
brought out yet It must have been the observation of everyone who has attended the 
cheese markets that the buyers scarcely deal fairly with the cheese trade or with them-
faitnripB Under the present V8*®™ the poorer factories get about the same price as the best 
factories. If the cheese were put up for this competition which we aim at, I believe the 
results would be better. There would be an assorting of the cheese, and if it were known 
that gilt-edge cheese would get gilt-edge prices, and that poor cheese would not, then you 
would see an improvement in the quality. 7

Mr. Lkitch liked the proposal. He believed the buyers had had a good deal to do 
with the present state of affairs through purchasing cheese off the market

i

now

at a higher
7 D.

irn:



figure than that quoted on the board, the buyer and the seller promising to say nothing 
about it. He thought both parties had been guilty of such work, and that it had deterior 
ated the usefulness of the call board system.

Mr. Downham : I think Mr. Williams touched the key note of the whole situation. 
As long as there are good cheese and poor cheese you will never get the buyers to buy or 
the sellers to sell them on the market. Every salesman who comes to the market thinks 
he has good cheese, but buyers know they are not all good. The buyers will never pay 
the same'prices all round unless you can get the factories to make cheese all of one quality.

Mr. PAGhT : After all this discussion, I do not know that we are very much further 
ahead than we were at the beginning, as far as being able to solve the mystery is con- 
cerned. I am of opinion that, in addition to having the salesmen of the factories unite 
it will be necessary to have the buyers unite. I think if the buyers and sellers on thé 
different markets were to bind themselves not to buy or not to sell off the market that 
this difficulty could be got over very much easier than in any other way. The President, 
in speaking about the buyers binding themselves not to buy off the market, referred to 
outsiders who might come in and buy. That could be obviated in this way. The Secre­
tary of the Brantford market has a book, and upon that book are written certain rules, 
and each buyer and each sailer is supposed to subscribe his name to these rules. If every 
cheese market had a set of rules, ore of which vaa that no cheese, should be sold off the 
board, then the outside men before they could buy cheese would have to subscribe their 
namey to those rules. I am heartily in favor of selling cheese upon the market, and upon 
the market only. I have endeavored to carry out that idba in my own experience to a 
very great extent, although sometimes I have sold off the market, but I have found that 
when I have done so I have been the loser. When I have sold right along on the market 
I have been invariably the gainer. If all the buyers and sellers were to unite and bind 
themselves, then we would overcome the difficulty. I think that buyers ought to be 
willing to bind themselves just as well as salesmen. If the buyers could force the sales­
men to comply with their requests regarding the half-pound weight, why not in this 1 I 
think if the buyers will take a firm stand with the salesmen this difficulty can be got 
and unless they do I do not think it
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Mr. R. M. Ballantynk: One of the main difficulties is in case all the salesmen of 

cheçse factories are not members of the boards. It is not an easy matter for some of them to 
belong to any board. There are factories in some places, for instance at Windsor and 
Wallaceburg, that are so far from the markets that it would bean injustice to insist upon 
these men selling their cheese on the markets. For that reason the buyers could not 
bind themselves to buy only on the board. There is another reason. A buyer gets a 
large order for cheese, and he wants to fill it as rapidly as possible. If he is attending 
Woodstock market to-da/ he can perhaps only get 800 or 1,000. Under the rule you 
propose he would have to wait until the next market before obtaining the balance, where­
as under the present system he can go around to the factories and till his order in a short 
time.
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miMr. Paget : Where there are no markets available I don’t see any objection to 

, letting factories sell off the board ; but take the neighborhood of Brantford, London, 
Woodstock, Listowel, there are none of the factories but can reach the markets. I 
know in our neighborhood there are a number of factories that do not belong to any 
board because they think they can do better outside the market. The buyers after 
attending the market slip around to these factories. They have no extra travelling 
expenses to ■ .oet, and they feel that they can give a little better figure than that quoted 
on the board. Every factory that is within a reasonable distance from a market should 
be compelled to sell its cheese on that market, and every buyer to buy there.

The President : The difficulty that I foresee of getting the buyers to make any agree­
ment is simply this : it is opposed to their interests to make such an agreement, and it 
is asking a good deal of these men to come to an agreement that is against their interests. 
But what is asked of salesmen is to come to an agreement that will improve their con­
dition. If we had markets such as this discussion aims at the buyers would have to pay
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more for cheese than they do now by the hole-and-corner methods into which the markets 
are drifting. The reason the buyers came to an agreement over the half pound matter 
was because it was in their interests to do so. Now you ask them to come to an agree­
ment which is against their interests, because if it were not why discuss the question 1 
The reason that you salesmen are discussing this question is that by discussing it you 
will put money into your own pockets. The matter is entirely in the hands of the 
salesmen and those whom they represent Just allow me to make a suggestion. I was 
collecting a good deal of information upon this and other matters connected with the 
dairy recently, and I got a paper from Mr. George Hately, a well known buyer in Brant­
ford. It was too late for publication, but I believe there are some points in that paper 
that are worthy of your consideration. As there is some time left us this afternoon, I 
would suggest that the Secretary read that paper to you. I may say that when Mr. 
Hately wrote this paper we never had any idea that this discussion would take place.

HOW TO IMPROVE THE OEEESE MARKETS OF WESTERN ONTARIO.

The following paper, by Mr. George Hately, of Brantford, was then read :
The request for ideas on this subject, affecting as it does the interests of some four 

hundred cheese factories, having an annual output in the neighborhood of forty-five mil­
lion pounds, valued at about four million dollars, immense and constantly growing, shows 
the necessity for such a medium as the Sentinel-Review, that is in touch with and knows 
the needs of the trade, through which questions affecting these interests can be dis­
cussed. It is to be hoped that others, better qualified and more able to clearly express 
their ideas, have contributed, in this special issue, towards the solution of the problem. 
These markets can be improved either by abolishing the present system and substituting 
some other, or by taking the markets as they are and perfecting them. As they now 
exist, the markets are, like the British constitution, a growth. The foundation principle 
of the markets is good, but the structure is weak and imperfect.

The object that has been kept in view, in considering this question and in making 
recommendations, is : “ To provide a mode for disoosing of the product of the cheese 
factories of Western Ontario to the greatest advantage, at thr. smallest expense and with 
the least loss of time.”

It has also been borne in mind : “ That no system, constitution or code of laws, 
however perfect in theory, ean be imposed on the members unless they themselves are 
ready for it and desire it.” And after they are desired by, and have been accepted by the 
members, it should be borne in mind that “they cannot be made effective unless (1) Able 
executive officers are appointed, and this depends on the members themselves ; (2) Power 
be provided for the executive, to enable them to enforce the rules and discipline the 
members.”

In order to know how to improve and perfect the markets, as they are now consti­
tuted and practised, it is necessary to know in what points they are weak and faulty. 
Being voluntary associations, they have no legal standing and no legal power to enable 
their officers to enforce their rules. Consequently demoralization inevitably ensues 
through the continual and persistent breaking of the rules by individuals. Owing to 
the continual changing of the personnel of the market, there is no chance for the forma­
tion of a feeling of pride in our market to become permanent.

Another weakness is the failure hitherto to grasp the full idea of “ the call board 
system,” which has from time to time been in operation on all the markets. A third 
weakness is the facility with which the discovery of breach of rules can be evaded. This 
arises chiefly from the fact that members are not bound to buy and sell on the market 
only. With the markets at intervals of a week, or at intervals of two weeks, no rule 
compelling factorymen to sell on the market only could be enforced without loss and 
injustice to them.
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meBben' 0t 6,61 “"ke> *» ‘y-», »r raie., fo, „»

inrb 01 thepossess, except the rights of discussion and voting at the meetings 086 ° ” markets

for toemtarahip „( ,h. „„k*
proprietor, of chee,. hciorie,, 4en“ or Xi Ito îltZÏÏ'> ,'"PP““- 
dairymen’s brokers or agents. salesmen, uly appointed, of cheese factories,

by arbitration10 C°ntain th® U8ual clauses for the settlement of disputes bet

The Act to provide that the title of these markets shall be »____ na,v„ v
for instance, ‘-Ingersoll Cheese Market” to be called “ Ingersoll Dairy Ex chan ^ This 
is comprehensive and is intended to prevent confusion arising betTZthe nr' 
visions of this Act and the idea conveyed by the Board of8 Trade Act Thé 
Act to provide for the affiliation of the cheese markets intn = The
knowu » the Wralem Ontario Dairy B “r™ ™ h L eral bJtST ^°"d' "> b! 
of all the members of the cheese markets • to he u * * ^ comPosed
of representatives from each market; such council to have power toT^meTeS 
rules for the government of the cheese markets; such general rules whenTsmeT? 
be submitted to special general meetings of the members of each of tL Jut f ed’ to 
for their approval, which approval may be given bv resolution in th« cheese markets 
anch genera] rales to hie effect^ ÏÏ

mi;r"kr; sü? g“er‘' ■“>” *» -*-* -y ■* & *. jsüluï
m»,^.rPirr^roM tprevent the establishment of such markets at places in Western OnLÏ. V d -° 
their opinion, it would militate against the best interests o7Z?ndX “

trading “* I>r0Vide ,0r «"“»* »• doring

••=allTtt"l"LP",ide th“,r*di”* *>”» P”blicy -d,r ,h. mice known a. the

«dvh °®cial flPP?in*ed t0 ac‘ 88 “caller” should understand that the idea of the 
n«m \h • Bn (<iual.ân6ht to the sellers to offer their goods through the ‘caller’ to 
name their price, and if not accepted, to offer a lower price •” as “to fhVw„ T’ff“
to purchase at a price, and if not accepted, to offer a higher price.” Hithert^ thl°
Should8 th611 ba8edf°n th,e idea of.!he “ auction ” rather than on the idea of the “ caT” 
Should the present practice be allowed to prevail, it is recommended that when any

ween members

which

The following recommendations are made :
1. To provide legal power to enforce the rules of the market.
2. To facilitate and expedite trading through the “ call board system ”

inJJg CIS SMt ‘doptio“of 10 b°yMd »"'y
on the market, without

4. To assist the member who wants to buy to find 
assist the member who wants to sell to find one who wants to sell ; and to 

one who wants to buy.
With these ends in view the following recommendations are made :
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V
cheese remains unsold there be an additional “call,” when the “caller” shall ask if
nDyn » ?uman de8,r®“ fc° °^er hia cheese at a stated price. If so. the “caller” shall 

call the same. If offer is not accepted, the salesman may repeat his off-r at 
price, and so on, till a sale is made.

The by-laws shall provide that all cheese shall be sold publicly on the market 
under the call board rules, except when such cheese, having been so sold, has been 
rejected on account of quality. Almost the sole objection to such a rule being enacted 
has been the fear of loss arising by losing favorable opportunities for selling and depre­
ciation in quality from heat during the interval between markets. This objection is 
removed by the privilege factorymen will have of selling at all the markets, thus giving 
them the benefit of a market nearly every day in the week, instead of weekly or fort

‘he introduction of cheese factor, agehto, 
Ihe employment of brokers is recognized

a lower

1

or brokers, who would attend all the markets, 
in the leading markets of the world as the most convenk^^^st^^ti^^ 
buying and selling. The method would be much the cheapest for most factories 
commission would be a very trifling charge per box, and, doubtless, capable 
engage as brokers, in whom the factorymen would have confidence. iatwryumu
would communicate, by letter or telegram, the particulars of his offering, with instruc­
tions as to lowest price and terms, if necessary. At the close of the market he would 
receive telegram giving, if sold, buyer’s name, with price and terms, 
as agents of, and in the name of, cheese factories, who must be 
or of one of the affiliated markets. The broker must, therefore, for his 
be able, in case of dispute, to prove his right to sell for a factory. __ ouulo.
what crude, and are not very clearly set forth. Such as they are, they are given for what 
they are worth. It was intended to draft and submit a complete Act, constitution and 
by-laws, but want of time and opportunity for consulting with those accustomed to such 
work, and with those familiar with the requirements of the trade prevented this. If 
these recommendations meet with general favor, it is further recommended that an endeavor

The
men would 

The factoryman

Brokers would sell 
members of the market, 

own protection, 
These ideas are some-

be made to have an Act passed at the next session, and that a constitution and by-laws 
be drafted, printed and circulated among the members of the various markets, ventilated 
through the medium of the press, and submitted to special meetings of the members of the 
various cheese markets next May or June for discussion, amendment and adoption.

REPORT OF DAIRY EXHIBITS AT THE INDUSTRIAL AND 
FAIRS AND DAIRY TEST AT GUELPH. WESTERN

rh:t£T,:Sh“^‘%
I“hanWgee Z™' ?
A change was made in the personel of the judge last year. For two or three years
oTthe comiiktoefr0“the United States Ik waa felt by some members 

th^ *“■ was unnecessary, as by removing all marks of distinction from 
the cheese a thoroughly impartial judgment could be given by a Canadian judge Besides 
it was felt that a person thoroughly familiar with Canadian methods of mfnufacturing’, 
and having an accurate knowledge of the excellence required in our Canadian cS
iXe'thl ^nri° ? 8fUltablllty for th6 British market, would be in a better position to 
/ ,th Product of our makers, than one familiar with American methods only. I had 

the pleasure of submitting several names to the Industrial Executive, of persons whom I

At the request of the manager of tb Industrial Fair I assisted in judging by way of 
koeinng a record of the score made by each exhibit. There were over 500 chem on 
exhibition from Ontario, Quebec and Manitoba. All marks of distinction were removed,



oifthat account68 Camed °Ut “ th® Way throuKb and the awards are particularly valuable

There were twenty-eight prizes in all for Cheddar cheese. All these prizes were taken 
by Ontario makers, and twenty-two of them came to Western Ontario. After the awards 
had been made the cheese from the various provinces were compared. The cheese from 
Quebec, though scoring well m texture and finish, were lacking in flavour, having an 
objectionable flavour that left a bitter taste in the mouth. The cheese from Manitob awere
S^1^8126 thaVhe 0th™8 &Ad lacke<? chiefly in body and ahowed too much moisture 
for good shipping cheese. The Ontario cheese showed a wide range between the quality

e poorest and the best ; this would apply to the cheese from Western Ontario, » 
a striking proof of the need of more uniform methods of making. Their chief fault 
a s° m point of flavour ; but the objectionable flavours in them were of a varied charac- 
ter, and not a single marked flavour peculiar to themselves as in the Quebec cheese 
There was an improvement in all the cheese in point of finish and general appearance

°Ur make"

. “ccommodation provided for dairy products by the Industrial is very good, and 
with the exception of a few minor points in regard to the location of the cheese in the
fmm7^ ndmt8, f Tu 8n°d “ dairy“en ahould look for. The exhibition draws exhibits 
from all parts of the Dominion, and supplies a means for bringing all Canadian cheese
ihonldb and ,°f ,Frodu„cmg a frie?dly rivalry between the variou■ cheese centres that 
should be productive of much good to the trade. The display of butter was lar.u and
to gi« ,0^,5", n°g 10 ei‘h “• 1 ™ “* “ * P**»

and is
was

The Western Fair,

the score cards and mail them to each exhibitor. Had I the time I would like to give
Valuable 8°me °f reC°rd8' 88 th® l68S°n8 *° be learned from 'hem would be

There were on exhibition last year a1 vhe Western Fair 270 cheese. There was
J™# ! lmfroVeme°v °T ,the previ0US year’B exhibit in finiah “d neatness. The 

quality of the cheese on the whole was not so good. Both cheese and butter were lacking
n one essential quality-» perfect flavor. There appeared to be a wider variation in 

this, particular between the ^ter exhibits of 1894 and 1895 than between the cheese
no,,1111? f 8aT penoda- ^ y®ar ver7 much of the creamery butter, which is
usually of good quality, was weak in texture and grain, and very much lacking in flavor.

8C°re mad£ by any exhlbit 0f chee8e in 1895 ™ ninety-six, and the lowest 
u u 7a ^ T™886 h®™8 ab°Ut mn6ty- The higheat for 1894 was ninety-six and a 
TbehEw! seventy-five and a half, the average being ninety and three-quarters.

. i, 8 , .^or1e ma^e by any exhibit of creamery batter for 1895 was ninety-seven and
?e loweat ,eighty-jour and a half, the average being 92.36 ; and the highest

averag7beingy9a2n38e 7 butter Was ninety-aix. “d the lowest eighty eight, the

, The am,°.unt °f money “warded in sections 1 and 2, in cheese and butter 
classes, was divided as follows : The number of points scored by each exhibitor of cheese

P01nt8 “t ofbiltter ovcr ninatyaix points were added together and 
divided into the amount oflered for prizes, and this product multiplied by the 
number of points in each case gave the amount of each prize.
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This pro rata plan seemed to give satisfaction, and in some ways is prefprable to 
the ordinary method, as each exhibitor shares in the prize money if his cheese or butter 
scores up to the standard.

The judges last year were A. F. MacLaren in cheese and W. P. Hibbard in butter 
The Dairy Department of the Western Fair was in charge of Mr. John S. Pearce, one 
of the representatives from this Association last year, and if he will permit me I would 
like to state that Mr. Pearce is sparing neither of his time nor energy in making the 
dairy display one of the most important on the grounds. The accommodation provided 
for cheese is ample, though that for butter might be improved. We learn that there is 
a movement in this direction, and that some change will be made in the dairy building 
before the aext fair. 6
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Dairy Test at Guelph.

A dairy department was inaugurated last year in connection with the Provincial 
Fat Stock Show, held at Guelph on December 10th, 11th and 12th. The total prize 
money was $135, made up of a grant of $50 from this Association, and a like amount 
from the Agriculture and Arts Association, and donations of $25 and $10 respectively 
from your President and Secretary. The regular prizes were supplemented by a num­
ber of valuable special prizes given by the Farmer’s Advocate, London ; John S. Pearce 
&Uo London; F. W. Hodson, Superintendent of Institutes; The San Publishing Co.. 
Toro to ; and the Bryant Press, Toronto.

The prizes were given for dairy cattle only, and a milking trial of dairy cows 
carried on which proved to be one of the interesting features of the show. A twenty- 
four hours test was conducted according to the standard rules for the British dairy 

^e exception that constitution and conformation were taken into account. 
1 he following was the scale of : tints used : Twenty points for constitution and confor­
mation ; one point for each powd of milk ; twenty points for each pound of fat ; four 
points for each pound of solids (not fat); one point for each ten days in milk, after the 
first twenty days (limit, 200 days) ; ten points shall be deducted from the total score for 
each per cent, of fat below three per cent, of fat i i the milk.”

There were classes open for Shorthorns, Ayrsl.ires, Holsteins, Jerseys or Guernseys, 
and grades. All these breeds were represented excepting Jerseys and Guernseys, 
there were eleven cows competed in all, This is not as large a number as some of the 
more enthusiastic promoters of the show would like to have seen, but considering the 
time of the year, and the fact that it was the beginning of the Dairy Department, there 
were as many as could reasonably be expected, and I have no doubt that if the Dairy 
Department is continued another year there will be a much larger display.

The results of the test are tabulated as follows :

?

s
8

.
&
)

>

1

38*.- o a
Name of cow. Breed. Owner.

c 18> i
◄ Eh

Lady Bright...................
Calamity Jane...............
Eunice Clay.....................
Aaggie Ida 6th .............
Aaggie Lady of Loraine. 
Jean Armour .................

Shorthorn..........
Holstein............

H. Wright, Guelph .... 
A. & G. Rice, Currie’s ..

«I «

Wm. McClure, Norval.. 
h «

W. M. Stewart (jr.) &
Son, Menie .................

W. M. & J. C. Smith,
Fairfield Plains.........

W. M. & J. C. Smith,
Fairfield Plains.........

1>. Keleher .....................
Jas. Bowman, Guelph... 
Hugh McDougal, Guelph

16.4 46.31 12.561.16
18.1 69.18 3.16 2.09
17.2 40.68 3.2 1.S0
16.2 36.63 3.6 1.24 
16.1 47.19 3.46 1.66 
16.9 31.18 3.761.17

4.14 102.07 
6.4 163.06 
3.22 108.26
3.11 99.97
4.33116.11 
2.76 87.62

1st
let

2ndAyrshire........... 2nd
Ada 17.3 46.31 3.9 1.79 4.09119.07

4.161.29 2.96 87.53

4 1.01 1.96 68.61
3 1.77 4.23113.82
4 1.10 2.261 81.04

1st
Gusta..........

Blue Bell..
Rose...........
Nancy........

16.6 31.13
Grade.................
Shorthorn grade 
Grade ...............

14 21.07 3rd
14 46.6 1st
16 24 2nd
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gave 69 18 pouTdsof mÏk in \L7 aw. , °alamity Jane> a Holate™ cow, which 
an AvrÜ I u the twenty-four hours, and the second sweepstakes to Ada
E K T ’J / gaVe I6'31 P°Und8 °f milk' Thoae charge of the test were G
T. a 5ui„; 7„’u^t" 0n*‘,'i', A8ricnltural Guelph ;

In the prize list it is urged that the judges make
ïe be?t C°LndUCted and made moat instructive. I have neglected 

following suggestions f ** “ ^ m6tter’ but Wl11 take ifc uPon m7«elf to make the

some suggestions as to how

- 8=‘th-
End,,aVlr t0 have Prizes Ba lar8e as possible, as exhibitors of dairy cows

“• IMh *» «* -"eh troub,. JLirZgZ
(3) Prizes should be given for male animals
(4) It would be

days, and the amount of feed________ 1UVU eu.
siderable time and expense it is not practicable at* ‘a "tL reed ay show!

wiî2d:XL*ÏJS&ï! w^rfcr-fl*

cows are
are

as well as for females.
serviceable if the dairy test were conducted for a week or ton 

consumed taken into account ; but as this involves con-
more

, ______ cows,
a separate room or building for dairy cows, so that they

K.!"'7 products are to be shown, a well-ventilated and roomy building in 

r—bto. from Urn ! “d “ ■h°“ld *

cut ‘5®J*?* an,d .0me of the P°ore8t «amples of cheese and butter
up and their good and bad qualities pointed to exhibitors and others interested

testing and Ziudïn^T^ t0 hr °De, of the ^ S™ an exhibition of milk 
esung and the judging of dairy cows by conformation during the show.

an /.vhkvhere»Pira*CltlCableû.it would add to the interest and value of the show to have
is nîLtiïÏÏ h °f butt7;“ak>ng, and if possible a competition between butter-makere 
s practised by some of the great dairy shows in Britain.

All of which is respectfully Submitted.

can

as

Your obedient servant,

J. W. Wh BATON.London, January 6th, 1896.
The meeting then adjourned until the evening.
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IFIRST DAY—EVENING SESSION.
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h
ADDRESS OF WELCOME BY THE MAYOR.

meeting^" Sf^ t0 ^ Pre8ent at the nineteenth annual 
t k . ,, e Dairymen 8 Association and welcome the delegates to Woodstock TT«

,T“ bound up E&E^ZtT wSffi

mm^mrnrn

»,

i

A VOICE FROM OHIO.

Mr. Gould, in beginning his address, said he 
again, as he had a great many friends here, 
he had come as a

was only too glad to come to Canadaheld „ . “S3d°! P-. *■>« b, .«"bug^p^'K zsass
s? «f °r:rd "rutgi^Mrur,
am going to take what comes in the future and^lefTthe Lord for k* ^e^re^day a 

but whetlT.T’ IJ:?*' We *" hopi.“8 thlt th« dairy busiuesa it going to bo bitter
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dft],7,men to day poking just as tenaciously to the trade as they did, and a 
tZZ: S'?!0' m0ney' Wfay? Because that dairy cow, despite low profits, brought
farmX dtiit^Th T*7 th® farmer> and there was not anotheï thing on the
wonld Bnr.n >l - k Tï wh-° waa not m the da*ry business in the United States

uld soon be in bankruptcy or going to live with his father-in-law. (Laughter) “ What
msources^rnd rhLfl10 d°V ^ Mr* Gk°U,d’ t0 br™8 in new^orcL and new 

lîohf I * 6 ca?°ot Ket ™ore than twenty cents a pound for butter and
do not mP^hTtB * PTd f°r Chee8e’ WP can *et down a Mle closer to the ground. I 
but we must “rf “7 “°re f C0n0n,y We are economizing all that is necessary,

J b,8 *° U lllZe, force8 that we have never utilized before, and it is possible
with the highel°pricr»Ce8 ^ ^ ** ™ “UCh m°ney out of the dair7 aa we got |

mnrJbe Ptr»8™ent: Mr. Gould has just whetted our appetite for what is coming to- 
mak« bi» 1 fi6e BUTu that a vof you who have heard him to-night will want to heaAim 
thbk ÎhatreM,8neCu °r ratf6r, hl8 fries of speeches, to-morrow and the next day. I 
of G°U rd WaS a lttle reckles8 when he got off his little shot at our Minister
of Agriculture in reference to starting that dairy school up in Algoma. I would like to
b/’ 7ort IThTÎLm ihat 8ch?°1’ that 1 am a little sensitive on that point. I claim to 
the snrt^fn^ ba ^ fiodfather to that school, because I have been advocating something of
0 8 a that gda°i2vThy • 1 S* ^ °[ the be8t thi*88 Mr. Dry«L ever did™ 

to start that dairy school up in Algoma, where there is a great deal of fertile land
Ontario1"6 w7 m this Province who realize the enormous resources of northern
mS rich vir °V,he “vild8TofA18oma," when as a matter of fact there are enor

m, ütj ti,“ *hK
Hon. John Dryden, on coming forward,

<

greeted with much applause.was <
i
i

<UNITY AND DETERMINATION OF PURPOSE. a
l»ddrJlr«fRYDT 8aid,*hat be observed, on looking at the audience, that he would have to 

much like oneWof°theUr con.sidered either dairymen or dairymaids, and he felt very
State orison and who Gf?Ve?°-8 °f TeX?’ who was aaked to speak to the inmates of the

înd M 7® P.ro8ramme of the convention and perceived that the names of Mr Gould 
and Mr Louis were on it he had said to himself, •' ’ ese men will never be orient

s- be *" «

Mr. Goold : I never did.

c
t
v
t
c
V

I
n

tl
n
tl
r<
m

en™£dt,>Wb’ ? DrYD”N fftld : Iam reminded that both of these gentlemen are 
engaged with the dairymen of this country in a warfare after all. It is rather a pacific

\ Th y ! 8ti“u,atmg strife for the purpose of building up each of our countries
Present SI 6tter,T 3* '7 ^ pUrp0ee,of de8troyin«’ - the policy announced by
üÏRennblic aid f ^ 1 am alwaJS glad to meet representative dairymen from
better ïrndncVÎ 7nh 6 7 h“ C<Ttry we Wl11 tr7 to get ahead of them in producing 
better products, still we always welcome any advance they may make just as they will
wekome any advance that we may make in this respect. Something has b^en said Lou
Algoma. I am quite willing to wait and bide my time. By and by you will see what
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wehayedane "? *here; 8om,e of JO” have no idea what Algoma is able to produce of 
those things which go to make dairying a success. I suppose you will scarcely believe
half fpfit°h!crh 8-0W* 0n ^ay f ' °n tbi8 ,ittle farm in Algoma had reached about two and a
Toronto4 Tndn^r1 Cut 80me of ifc in August and it was exhibited at the 
Toronto Industrial Fair. Where we can produce grass, as we have already proved we can
do, I am quite sure we can make dairying a success, because other things will grow where 
what hé Jm°W' A ^ TD1 •heAC,hairman tries to take a little credit fo/the estfblishing of
toîtitutioï l dorÆ VJ-raKaud he says he is so glad that I established the 
institution. 1 do not like to disturb his sweet thoughts, or take anything awav from
him, but when I tell him that I have not the slightest idea of starting a dairy School
f^rT For the*on”0* *lM Bay- We simP1y caI1 ifc a pioneer farm. What is it
for ? For the purpose of showing the people of this country-showing the world-that we

K“nS‘»U‘:*di^0t 01 "*»»*• that p4f.hr” bVridi™ 
over it and past it on the O P.R. to get into that wonderful province Manitoba and have
of thaTnarfof nhte ^°U8aTnd8 of acre8 of fine land that existed the wonderful resources 
of that part of Ontario. I am quite sure that in a few years we shall have a thriving 
settlement and town near Barclay Station, where the Government farm is. I am not 
here this evening to undertake to give instruction to men who I know 
superiors in reference to dairy matters ; I have rather to are greatly my 

to bring greetings and
muUv.VTr,° ^?vernm°nt> which I have the honor to represent on this

will ho h >U d L- t0,t8ay that“y ,honored and trusted Chieftain, Sir Oliver Mowat 
will be w h you himself on Thursday next. (Applause.) Our Government Mr
mone^whi are, iu8tly Pr°ud of the use this Association has made of the small sum of 
money which the Legislature has granted it for a number of years past

come
occasion.

7 ■ J .,7". gramea it lor a number ot years past. I believe that

K™ oh^h.,î“^n,.mld6lnïhie Wty’ an,d that the public generally have been
to do through the work of 

so high a position
able to reap abundant benefit from what you have been able „v uu vu
f ■llVk8°Clatl°?‘ N° Cla8S of our agriculturists has been able to reach ou ,
with their products as have the cheese makers of the Province of Ontario. Now this is
due, I suppose, to a good many reasons ; but as I look on the record that has been made I

SHESÏB-BTïsESunity is strength, while the contrary is just as certainly true. Separation always means 
weakness. They have had unity of purpose—unity of purpose in endeavoring3^ to seek 
the very best methods that can be found for the manufacture of this product. 8 Not th
ÎvPbZtmmH0hdndaf0Vh- ha! n0t bee“ the idea> but unity of purpose in selecting th 
Th^!hd’ ,iaVlng, due re«ard t° the quality of the manufactured article. 
I believe that in the early years of cheese-making in this country an attempt was 
made to adopt a method which would have produced a very inferior article—the attemnt 
was made to take away from the milk certain of its properties, and substitute others 
that were cheaper, and put on the market a decidedly inferior article. It is easy for us 
now to see that that practice would have been disastrous—that it would have destroyed 
the market that we now hold ; but the men of that time saw all this beforehand, and the

nht»in b # P“rP°86 and unity of effort the thing was stamped out, and it
„ . ?ed a foothold in this country. You and I are rejoicing to day because it did
w*4’ a bel,iev® that m the U°ltod States—in some of them, at all events—that policy 

G,°°d men ?“ the other side see the folly of it to-day, and would fato do 
ZIV1? ’ an5 ®ïaDge **» and Put a hotter state of things in vogue, but they are not
not nnlvhüü’ an-f thf re8U fc 18,that th®y are suffering on account of it. Now, you have 
lh ° ly hsd umty of purpose, but you have had unity of methods as well. It is singular
ThAtv nf k 4° 8ee ,how. alm?st ‘he entire Province has been united on the same method. 
duct4y«nU>UfrPT a^2 UD!^ °f method have brought about practically a uniformity in pro- 

thatf7henu‘he goods are marked by the name of our country, the purchaser under- 
tands perfectly what particular quality he is likely to receive. The second principle that
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pro^eqi ^entK»„d Ci,'T* fï? * Ü*»*'. P-Per m.chi„Ly, .,d
it would not pay a sinde individ^ i!T be finished by a single individual, because 
an absolute necessity *The^ resulî is that Thl'T ^ 1° fur,lIshu8uch equipment as is 
willing to co-operate—to work tosethep^n^tk!« chee8?-make™ °f this country have been
up the building, and g„t ,h. mncL,,,. Æïl"!,T.^ 'Efc?S?

rlE;lBËiiÉE42S;Hs
were and always will be men Z are wShnu Sa^ ^f8UPerior- Th-e always 
standing that they know it will mean future toss A ‘“l® temporary 8am* notwith- 
to deceive another ; he will undertake to nut false ^Bn’ t°r instance, will undertake
porary gain, but in a little while he destroys hil markSfand the^nhT V *? ^

itnVoT thti i.E„°S,fo"5?^'sjZ5n rîSA H .^,0»P-

The position which the dairymen of this countrv have */• , \an<^ that is perseverance.

KS: ,trr. r^\EFP;S ^ -
spSSS^HS555ES
il
a.d.a™in.tio",,.c“”)'te.‘Z2nt,lic-of •theBrU™: 

i: ni a.W‘7“-rib Vr6. I find some7people inclined to U*, «k? mjL S
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^«^’t^atg^janeagg

.nd that i, KÜTmLmTor “ï T T * • » kind of ob.„Je,

is? u h.rr™ jL*r ,in.tïï r„the i"ice:

c;t£ **• - ~ payft ?, z"w' '*"•

Ï ** »ow

=&y,r.r » 5- ?**~ -• » f Ær

That will not be the answer Thé vu’ , ? V You cannot say that,
same unity of purpose will be manifested now'lart, P uCk’ t,he 8amp determination, the

ground, and then we will probably be as successful’ i„ w f 8 6 dowLn cl°ser to the 
past, even with the lower prices. 7 There are twttr 7® haV6 been in the
do. Ask yourself this question Can I find t t- • Vn88 ^iat we may be able to
duce more milk on the same feed than the ones I hatetèntsïïî^ï'th^Wh^1 Pr°" 
in this country would be in the affirmative Th»» ° U81n87 1 think the answer
than they have been doing, but there are hundreds Tnd ™enw|j0 cannot do much better 
supplying milk who have not studied thTs questffin and who °f T “ thÎ8 countr7 
it is possible to put two cows in the stable to do the Lt wTkTht th° realiz6,tbat 
now. That is one of the things that we have to JtTf Tt h ]hree are doing
board and something more, it does not matter how broad'it is or how DOt £?7 ite 
it has got, it ought to be discarded and a better »» * ■ “-u °r, 0 lon8 a pedigreebe done, but before it is done I poTnt out to the d^ “ the P'ace of *. This can 
that it will be necessary to give the people a lot of inf7 a88°ciatl°ns of thl8 Province •here » » good do»l „t igJLUZ rZZ to VLl HoTl^”"«* 7“ 
a cow is a cow, and that is all 1 Some neonle a™ vo‘, ° ■ many PeoP,e think that 
pedigree. That is another mistake. You PCan’t zetT zonrî°Ua i° T* •?, C0W with a 
pedigree. You will have the privilege of nailimr the d« 8 ^ Pai of “llk out of any 
your cow, but it won’t fill theP pail g Some of d.°c“mpnt UP on the post behind
.hi»k «h,. » pity it i, tk.t r, Jr; ,e to di*!*rd«d-1 «ft»

bti1 ;»dtLbr ?; « « «-«- .«ock.

good animals for dairy purposes One of mv Scntph • j6m 0n PaPer- They were 
would have had no difficulty in finding fifty lows possesSl/ÎL^? T that he 
ought to possess. In Quebec, I believe some aitinf; u 8 ? tbe Pomta that a cow 
have what they call their own Canadian cattle and thev a™ ^ ?aid ^ this’ The7 
same thing might have been done in this Pm,/ 7 are ? extremely good. The 
if somebody had set about it. That is one of theTwavs e!P,eciall7 in Western Ontario, 
tion, and giving ourselves a return equal to that whi \ ° es®en“1S the cost of produo- 
was higher, fhe other way isby Zening the cot f The 1tt* °f cheeae 
may I suggest that our farm superintendent at the A-Jenit r/» thia connectlon 
laboring wi«h «hi. problem to .«1, he c° „”o« find fftUt.'ST “ iT
keep our animals at a much less cost than wo have he ‘ ? , Wl11 enable us to
knoo how on, ordin.rj m„„ b^keuCdTF “f 1
sive it is. I know how much less it in 1.1 * kep, ’ an“ P know how expen-
through with our experiments at the College Some nroP a/limala’ We are not.bo.oc.nn. o, wh.tP Mr. Bonn,, ffi ^SSSZ £«SjC

now we have

men with brains did notor so
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year. You saw about the feeding of horses on the farm when they are idle. I know 
they are kept in the pink of condition, and Mr. Rennie claims that last winter he kept 
them on eight cents per day. He expects to reduce it this year to seven cents. When 
he claims to be able to keep the swine at the College on two cents a day per head outside 
the slops which they receive from the College, you will see how much can be done in 
this direction. We have got, as Mr. Gould says, to get down closer to the ground, and 
try and find if some additional details cannot be found to throw light upon this point. 
In these two ways we should be able to lessen the price. And then we must make the 
products better than we have ever made them before. You say it is not possible. I 
am not so sure about that. I believe it is possible. What would be the result if all 
the dairymen of the world were, from this time on, to make the best product that 
could be made 1 Do you think we would have too much of it 1 It does not increase 
the number of pounds when you improve the quality, but it increases the demand. 
There is not a man in this audience who would not consume more cheese if it were 
better than it is. What can be done ? I do not know that anything better can be done 
than by continuing the education which has been given. We have schools with the best 
equipment that is to be found on the continent—the best buildings and machinery and 
utensils, and a good stall of teachers. We are able to give exactly the education that is 
needed on this line. The trouble is «that a number of our people seem to think they 
do not need education, but I am glad to say that the cheese makers, at all events, 
are taking advantage of the opportunities that are afforded them in this direction. I 
was glad to hear from one of the instructors the other day that one of the young men 
who attended the dairy school at Guelph went into a factory this summer, and that his 
cheese this year have-sold from one-eighth to one-quarter of a cent higher than anybody 
elae's cheese in that section, and that the lait he sent out brought half a cent a 
pound more than other people’s. What one does in this regard, there is 
why another should not do. I would like to point out that we have added to 
equipment at the Agricultural College, so that our teachers and professors there 
able to carry out experiments the year round. We have not come to definite conclu­
sions and fixed everything in connection with dairying yet. My friend Gould knows a 
lot about it, but I have no doubt there are some things that he would not give a definite 
answer to. These things ought to be settled, if they can be, by experiments. That is 
what our teachers and professors are endeavoring to do at the Agricultural College. 
When these experiments offer to lessen the cost of production, we need not be afraid 
that we will not be able to hold our own. These dairy goods will be in demand so long 
the world exists. What you and I want to do is to unite our forces to produce the very 
best goods that anybody produces, and then we will get the best of the market, whatever 
it is. It does not matter who comes into competition, we will be able to hold our own. 
This cannot be done in any other way than the way I have been suggesting. I want you 
to know that so long as I hold the position that I now hold, I mean to carry on that 
work.” Mr. Dryden here gave an illustration of the effect of instruction. Two ladies, 
he said, were discussing the advisability of attending the lectures delivered in connection 
with the travelling dairy. One said she was not going ; she knew all about it, and 
besides, the Grit Government had sent the dairy out. The other did not care whether 
it was a Grit or Conservative affair, «he was willing to take advice and instruction. She 
attended the lectures, and learned a way of making butter that was better and easier 
than her own, and from that time on she commenced to produce an improved article. 
It was not long before the two women went again in company to the market. He (Mr. 
Dryden) knew the man who purchased the goods from the women, and that was how he 
was acquainted with the facts. When the lady who had been to the dairy school
presented her goods, Mr. P------------ , the purchaser, said, “ I will give you three cents
a pound more for that butter.” The other woman was delighted on learning that the 
price of butter had gone up, but was rather taken back when, on remonstrating with 
the buyer for offering her less than her friend, he said, “My good woman, when 
you make just as good butter as that (pointing to the goods of the other woman), I will 
give you the same price, but not until.” That, said Mr. Dryden, was the kind of teach-
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ing that stack. “ These are the only means,” he continued, M I have to suggest at the 
present moment to give us relief, supposing that we are called upon to take less prices 
for our dairy products, but I believe they are means which will be effective. At any 
rate, we shall keep it up, and manifest the same pluck and perseverance as we have in 
the past. Before I sit down I want, with all my heart, to wish this Western Dairymen’s 
Association greater progress, greater success and greater prosperity in the new year upon 
which they have entered than in any other year of their history.”

The President remarked that he thought he had paid Mr. Dryden a very high 
compliment when he had alluded to the Algoma farm as a dairy school, because if it was 
a farm run by Mr. Dryden it would be a model farm, and consequently a dairy school ; 
it would be one that not only taught by theory, but by example. He claimed the same 
thing for the Western Dairymen’s Association. With all due deference to Mr. Dryden, 
be thought the Association was the best dairy school in this country, and he would not 
have considered it a libel in the least if Mr. Dryden had alluded to it as a dairy school. 
Referring to Mr. Dryden’s remarks as to the Government grant to the Association, Mr. 
Pattullo said that he could only say, speaking for the directors, that not a single dollar 
of Government money had been misspent by the Association. They had felt conscien­
tiously about the matter, and had made the money go just as far as possible. He com­
plimented the Government on the fact that when they found that an Association was not 
giving full value for the money appropriated they stopped the grant. A case in point 
was the Agricultural and Arts Association. The Association had done an enormous 
amount of good, and he did not wish to reflect upon it, but its i sefulness had been less­
ened because its place had been taken by another organization. The Government had 
stopped the grant in that case, and the action had met with the universal approval of 
the farmers of the country. He was sure every member of the Dairymen’s Association 
would agree with him that whenever they ceased to give good value for the money 
which the Government gave them the grant should be stopped at once.

The next speaker, the President said, was Mr. Theodore Louis, of Wisconsin, and, 
as it was the first time he had visited this country, he would call upon Mr. Gould to 
introduce him to the audience.

Mr. Gould responded by telling his hearers how he came to meet Mr. Louis first, 
and relating something about his life. He concluded thus : “ It gives me great 
pleasure to-night, as I stand before this Canadian audience, to introduce my old com­
rade in arms, Theodore Louis. When you see Theodore you see the noblest old German 
that was ever galvanized into a Yankee.”

k Mr. Louis when he came forward was loudly applauded, and he entertained the 
audience for half an hour by describing, in graphic language, several thrilling incidents 
that had taken place in his life in the Rocky Mountains fifty years ago.

The convention then adjourned until next morning.
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SECOND DAY—MORNING SESSION.i.

e The President took the chair at nine o’clock, and the business of the meeting was 
commenced at once. The attendance was very large. Many farmers had driven in from 
the surrounding country, and the trains brought in large numbers from all parts of the 
Province, the east being represented as well as the west. The ground floor and first 
gallery of the opera house were ^filled with a most attentive audience.
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REPORT OF INSPECTOR MILLAR.

«r .“d™»^fItir.Uo„"Pr“er‘l,,g 10 ,0" fifth "P"‘ “

DartIfhjJn°erk °ii“8traclrtion 7as ^en UP durin8 months of April, May and the first 
part of June. The work assigned to me was similar to that of last season, namelv
mük testertFa fftCt°neS t0 glve ,n8truction in cheese-making and in using the Babcock 

In this connection I visited the following factories on the dates mentioned opposite

V
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t
Ieach :
1
t.Verechoyle, April 9 and 10. 

Harrietsville, April 12.
Northwood, April 15 and 16. 
Bright, April 17 and 18.
Elma, April 19 and 20.
E. and W. Oxford, April 22 and 23. 
Thamesford, April 24.
Nilestown, April 26 and 27. 
Norwich Junction, April 29 and 30.

North Brant, May 1 and 2. 
Nixon, May 3 and 4.
Attercliffe Station, May 6 and 7. 
Forest, May 8 and 9.
Warwick, May 10 and 11.
Cedar Springs, May 13 and 14. 
Glencoe, May 15 and 16.
West Lome, May 17 and 18. 
Blytheswood, May 20 and 21.

Harrow, May 22 and 23. 
Lucan, Mr.y 27 and 28.
Ripley: May 29 and 30. 
Harnston, May 31 and June 1. 
Burgoyne, June 3 and 4. 
Shelburne, June 6 and 6. 
Stayner, June 7 and 8. 
Newmarket, June 10 and 11. 
Wyebridge, June 12 and 13.

s
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t
t
0
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Thus covering the country froin the Detroit river on the west to Niagara 
east, and as far north as Penetang’. °

b
on the a

i TheJa^rie8 that \ vUited 8ituated the following counties: In Oxford eleven, Middlesex, seventeen ; Limbton, four; Essex, three; Kent, three ; Elgin, one- 
Norfdk, eight; Haldimand, one; Wentworth, two; Brant, four; Waterloo, two-

H"ro“'three: Brace' G”p- ‘-«i

.. n Ü8tld 2’4,?6 8a™ple8 °f .milk with, ^e Quevenne Lactometer and 806 samples with 
the Ba^ock milk tester, making a total of 3,242 tests. Of these one sample tested t of
2 and 3 2 P«r cent-1 «xty-five samples bet
2 and 3 per cent. ; 687 samples between 3 and 4 per cent., and only three samnles over
5 per cent, butter-fat The richest sample I received for inspection7tested 5.4 per cent 
and the poorest sample .8 per cent, butter-fat. I could not take the lactometer reading 
of the poor sample, as it was a composite test that had been kept for me to inspect The 
rich sample gave «lactometer reading of 34.6, butter-fat 5.4 per cent, solids not fat 10 
per cent., total solids 15.4 per cent. ; water, 84.6 per cent. This milk was delivered at a 
factory in the county of Bruce on the 22nd of October. A sample taken from the vat on 
the same date tested 4.4 per cent, butter-fat, which is the highest test I have 
of milk taken from a vat.

Samples of milk taken from the vats during the months of April and May tested 
from 3 per cent, to 3.3 per cent, butter-fat; in June and July from 3.1 per cent to 3.5 
per cent., m August and September, from 3.5 per cent, to 3.9 per cent. ; October from 
3.9 per cent, to 4.4 per cent, only one factory testing over 4 per cent, butter-fat. It
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wiU be noticed that the average percentage of butter-fat is lower than in former seasons 
This I believe is due to the very unfavorable season. I tested several samples of milk 
from herds that tested less than 2.5 per cent, butter fat. These tests 
month of J uly, when the cows

In almost every section I visit I have the same question asked me “ How do 
find the average in other sections 'I ’’-that is, the verage pounds of milk’required to 
a pound of cheese. And when 1 repl that I fin the average in every case to be higher 
than usual, then the question comes. Why should it be higher ? Our cows are giving 
scarcely any milk and consequently it should be richer in butter-fat.” But this is not the 
case, as the above-mentioned tests show. Some patrons claim that it is on account of 
more tampering being done with the milk sent to cheese factories This, however is not 
the case, as there was a great deal more tampering done a few years ago than ’at the 
present time. Others say that the cheesemakers are losing too much fat in the whev 
This I claim to be wrong also. I have tested a good number of samples of whey during 
the past season and found the average loss to be A of 1 per cent, hutter-fat. There are 
several reasons for the high average, and I will endeavor to point out a few of them 
The very hot weather during the first ten days of May and the wonderful g owth at that 
tune will be remembered by all present. Then the severe frosts which took place on 
the 11th and 12th, which cut every green leaf and blade, destroyed the hay cron all
0uVer1IOUnAry’ and 8et“-d t° deStr0y a *ood deal of the nutriment of the grasses and 
the drouth setting in early in June the pastures never recovered, and instead of having
an abundant supply of food, as a good many had expected, the cows scarcely got enough 
to keep them aliv , let alone food for the milk supply. Hence a small quantity of milk 
and that in many cases of a poor quality. This season has been noted for sudden 
changes from heat to cold and vice versa. All these things have a tendency to the pro­
duction of a poor quality of milk. Then, owing to the low prices for cheese, especially 
during the first part of the season, the patron was not making as much out of his cows as 
he h>d expected and the result was that he grew careless about attending to the milking 
of the cows. They were milked whenever it was convenient, the milk very often being 
poured into the milk can without straining. As for aerating it, he said : “ At the pres­
sent price of milk it is not worth the time it would take to do it,” and so it remained in 
the can just as it had been milked until the morning mess was poured in in ihe same 
manner and was taken to the cheese factory. The cheesemaker might find fault with the 
condition of it yet in ninety-nine cases out of a hundred he would accept the milk instead 
of îejecting it. Then another reason is the recent change in the system of weighing 
cheese for the export trade, viz., one-half pound extra on each cheese. A number of 
cheesemakers also have the habit of ripening or maturing the milk too much before 
setting. By doing so it requires more milk to make a pound of cheese.

In summing up I will give briefly four reasons that might cause the high averages 
of the the past season : 1st, the unfavorable season ; 2nd, want of aeration ; 3rd, change 
in the system of weighing cheese; 4th, maturing milk too far before setting The
îülT8 C/rmedy ,thu br8t tv°cau8e8’ the firat by supplying suitable fodder for their 
ows, and the second by giving due attention to the care of the milk and seeing that it is 

thoroughly strained, aired and cooled immediately after milking ; also remembering that 
he morning s mess requires airing just as much as that of the evening. The third I will 

leaie with you, as a great deal may be said on both sides of the question. The cheese- 
maker must remedy the fourth if he would keep up the reputation of his factory and his

. were made in the
suffering from the scarcity of food and water.were

you

1 visited the farms of twenty-four patrons to get samples of milk as taken from the 
cows, and twenty-one of these appeared before magistrates charged with tampering with
Id cônvicted^t0la.Ct°fine8’ eighteenof these pleaded guilty, the other three were tried 
and convmted The fines ran irom five dollars to thirty dollars and costs. One appealed 
to the General Sessions at Woodstock, but at the time of the court did not appeal so the 
appeal was dismissed with costs. Nine of the charges were for diluting withPwater ten 
for taking cream, and two for keeping back strippings or the last part of the milking.
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■ i,
Three of these were in the County of Oxford, three in Middlesex, one in Kent, four in 
Dufferin1116 m ^ftter 00' t*lree *n Huron, three in Bruce, one in Grey and two in

... ?nt of ,the hnndred and one factories I visited there were seventy-nine Babcock 
milk testers m use. The influence of these upon some of the most unprincipled patrons 
is quite noticeable, and in a few years I hope to see them in use in every factory in the 
Province, and to see every factory paying for milk according to quality. Thirteen 
factories I visited were paying for the milk according to quality. Altogether I think there 
is about the same number of factories paying for milk by quality as in former years, but the 
question arises : If the system is right why does the number not increase ? Various 
reasons might be given for this and I shall mention a few. In some cases factory, 
men adopt this system before they have educated their patrons along this line 1 
not knowing anything of the test, all sorts of stories are soon circulated amongst the 
patrons, borne claim that it required the skill of a chemist to successfully make the 
test, and when a slight variation takes place in their weekly test, instead of attributin'» 
this to their cows they are at once covinced that some mistake has been made in the 
test, and that they are being cheated. The result is that there is general dissatisfaction 
at the next annnal meeting, and the system is voted out Again, one patron says “ Mr 
Jones takes good care of his cows ; he has a tine herd ; he feeds them well and sees that 
they have an abundant supply of good water ; he sends the milk to a factory where they 
pay for it according to quality and the milk tests 3.4 per cent, butter-fat. His neighbor 
Mr. Brown, a rather shiftless farmer with a poor herd of ill-fed cows, sends milk to thé 
same factory, and lo ! his milk tosts 3 8 per cent.” But notice that Mr. Brown only 
gets about fifty per cent, of the milk per cow that his neighbor, Mr. Jones, gets yet 
farmer Jones is dissatisfied with the result of the test. I have had just sue, a case ’come 
under my notice, and it took a good deal of explaining to get Mr. Jones to see that 
he was getting more pounds of butter-fat than his neighbor, although his test was a 
fraction lower. Again, the owner of a private factory adopts this system and as soon as 
the neighboring factorymen hear of it, they are off into his territory to canvas for patrons 
and tell them what a farce this Babcock tester is ; that it will rob the patron to make thé 
cheeee-maker and manufacturer rich, and the result is that this progressive dairyman 
has to go back to the old system of pooling milk or go out of the business Other 
factorymen while claiming that the system is all right drop it on account of the extra 
expense connected therewith ; the cheese-makers refuse to do the testing unless paid for 
doing so, and so the company must manufacture cheese as cheaply as their neighbors or 
lose patronage. This system will never be a complete success until it is adopted by every 
factory in the Province. r j j

so that

The great majority of the factories that I visited were in good order, well kept, clean 
and tidy, but I am sorry to say that a number were positively dirty, with old tumbled-down 
buildings that were not fit to make cheese in, and the sanitary condition was not at all 
what is to be desired. It was utterly impossible to make fine goods, as everything about 
the place was full of the stench. In fact I believe the maker himself must have been 

ofl flavor or he would not stay in the place very long. I would recommend that a few 
barrels of hot lime be kept at every factory to scatter around and under the buildings as 
it is a splendid disinfectant. At a recent annnal meeting of the Provincial Health 
Association several interesting papers were read referring particularly to the wholesome 
ness of milk and its products, and to the sanitary conditions of cheese and butter factor­
ies. I am glad that our medical authorities are taking notice of these things and 
discussing them at their public meetings. It is sure to do much good and I trust the 
officers of the local boards of health will be diligent in doing their duty and compel 
managers of all kinds of factories to keep their buildings and premises in proper con-

Of the factories I visited, seventeen kept the whey, and it was fed to hogs somewhere 
in the vicinity of the factory. The other eighty-four returned the whey to the patrons, 
using the milk cans to carry it. This system of returning whey in the milk cans is a

%

1

I

S



t

DAIRYMEN’S ASSOCIATION OF WESTERN ONTARIO 115

ar in 
ro in

great evil, and hangs like a mill stone around the neck of the dairy business, and dairy­
men will never attain to the high point of perfection that is within their reach until the 
evil has been rooted out entirely. Before we can see the full benefit of feeding the whey 
at the factories the system must become general. The fact that about twenty-five factories 
west of Toronto feed the whey at or near the factory does not make much difference in the 
price paid for our cheese, yet if one and all were following that practice there would 
be a decided advance in favor of Western cheese. It would not only put thousands 
of dollars in the pockets of the dairymen each year, but our reputation, which should 
be of greater interest to us, would go forward in rapid strides.

I had the pleasure of attending the Fat Stock and Dairy Show held at Guelph in 
December. There were eleven cows competing in the milking test, and a great deal of 
interest was taken in it. This is a new departure, and is a step in the right direction, 
and I think will be the means of raising the standard of our dairy herds.

I take this opportunity of thanking the oEcers of this Association and dairymen in 
general for the kindness and assistance rendered to me during the past season.
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T. B. Millar.;hat
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The President : I am sure you will agree with me, that the report which you have 
just heard is a very interesting and valuable one. Allow me to say on behalf of the 
directors—I am sure I speak for them all—that Mr. Millar has proved a very valuable 
Inspector. I think he has done his work extremely well. All of you know that he is a 
thorough going maker himself, and very competent to fill all the duties of his important 
position. I would like to hear, with reference to his paper, the views of some of the 
dairymen in the districts that he has visited. If there is any fault to find with him or 
with the Association, or with anything, any suggestions of any kind to make, we would 
like to have them now. I will give you a few minutes for brief remarks.

Mr. Blayney praised Mr. Millar’s work, and referred to him as the right man in 
the right place.

S. R. Payne strongly endorsed the Inspector’s remarks respecting the necessity of 
keeping factories clean, and he thought too much stress could not be placed upon the 
importance of it. He felt that there were a good many factories in which that duty was 
apt to be neglected. He also agreed with the Inspector in regard to the Babcock test. 
He had found that that test was a decided advantage to the patrons and cheese-makers, 
and where it had been introduced in Eastern Ontario it had been kept going constantly! 
Its use was growing slowly and surely.

Thu President remarked that they were glad to hear Mr. Payne especially, as he 
came from the eastern part of the Province.

Mr. Payne replied that he was present in order to receive information along the 
line of the cheese business and creamery work.

The President : I would like to call attention to one thing in the Inspector’s 
report. Although we pay his salary and expenses a great deal of the Inspector's time is 
wasted in chasing down dishonest patrons who water their milk. I should like to see 
that stopped entirely. I don’t think it makes very much difference now whether a 
p itron waters his milk or not. I don’t think we should waste the funds of the Associa­
tion chasing these people, because you can stop it. The remedy is all in your own 
hands if you adopt the Babcock tester. The idea of us wasting the government funds 
paying Mr. Millar to run all over the country looking after dishonest people when you 
can make it so yourselves that there won’t be a dishonest patron in Western Ontario,
because whenever he becomes dishonest he hits himself where he is most sensitive__in
his own pocket. I propose that, in future, you should ask the directors of the Associa­
tion to spend the money that they pay Mr. Millar and other inspectors in acting 
instructors, and not in acting as detectives, which we should not need.
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KEEP WHEY OUT OF THE MILK CANS.

«.id 1 b“v al"“,S “? P,ettï “”'h "hat our Present 1„,
said to you this morning. You cannot have proper inspection under anv cir
77X7^7 tl 18 d°ne hJ ,the rnanaSera of the factories. Before wè had
reliablf r^th6 e ^f111^118 u detectln« adulteration were not so simple and d 
reliable as they are to-day; but even then [ held it was a matter of the first 
importance to look after the milk coming to the factory and . the hrst
possible with the appliances we then had, that we got pure milk and the ArM^a
factory toto^J to ^ “T" th,at ^ waa granted’the managers of the
otheTs So to!? von T fni Se,;i! r C°WS ,™ilked- and to compare that sample with 
nnle«'it . that you ste I believe that we will never have thorough inspection of milk 
unless !t is done by the managers of the factories. The inspector can only visit the
insr ecto8rmiehtrV ' f ^ °! "8 80 tiimPle as to ^eve that the fact that the
inspector might some time in the season drop m on a factory will prevent those that
m the habit of skimming their milk from doing so ? [ don’t think so with th„ u i i

rer thcre » t r,dimcai* **" <*« •£•« s;thp«uSu r,k"X.ÎI , >*L. IUntTK “P di*l,0,,e*t Palm"'* We have a cure in our own lundi 
that is perfectly reliable and accurate—no mistake about it. It is as correct as a chemical
analysis but of course I can realize that it is not such a simple matter to get the Babcock 
tester introduced into every factory Of course there are some factories^ which if I
7777 7’ 1 W°l 77 °are,t0 haVe my milk Put through the Babcock test. There 
are some factories where the maker is not capable of carrying out that test-it requires

, r,md kn0M; ed«e- °-r lar«e Rories, as a rule, have good men ; but there are others
Whel fhW0U d b6 Un8afe f°r th® Patrona t0 be compelled to accept the Babcock test
nof be usSdr° It is ,Ch°fimPe]tenft.maker tb®re 18.no '—on why the Babcock tester should 
not be used. It is the only fair way. There is another point to which the insnector in
effor7P0-n ferT1’ 1'ld Wl?uh i8 °f.the 8reate8t importance. I do hope that an organized
wmtrvandeadoa,Îanlinn8 8eaS0\by which the representatives of the factories
wilt try and adopt a plan to discontinue sending back sour whey in the cans [ speak
jftWb11 kTW' ?Ty chee8eImakt,r knows my enthusiasm for everything connected 
with the making of cheese, and I have taken this position that I would not like to take

In toe K n.tf ° "'7^ ‘ faCt°ry. wbe™ sour wbey was taken back to toeTX 
In the hrst place, sour whey is comparatively of no value at all for feeding to ho-s 1
Ænd toe sow whei to ?T T* 1° divide b.i8 ho«8 acd give the dish washings to one 
.♦to to 8°U 7hfy t0 the other. he would find that they both got on alike. But loo'< 
at the other side of the question. If you were a citizen of YVoodstock, for instance would
wm to toe aHtk ;hat.y0U U8(‘d for the ordinary purposes of the table from a man who
refuse it It S trnH8 °T ?7hey ? No ’ you would indignantly
You !ll know 1 7 to ,lmP°.rtant tha ,he milk for cheese should be clean and sweet. 
You all know about the drop in prices last spring. You know it occurred when the new
EnXndTth11 r he mArïeA The,e Wa8 “ f?00d deal of old cheese on hand. I was in 
England at the time, and had opportunities of testing our cheese that I never had before
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. kentit to Shutt.le70RTH • ft i« very important that the products of Canada should 
• kept at the very highest point. Adulteration discourages honest men I think it wonU

maker has ^ ^ °? gating a" -es wWe“thfcZs '
aker has found that the milk has ueen adulterated in any way. It is often a very ticklish

if he /n01 B tchee8e-maker -ho is hired by the patrons to accuse one of them of dishone t .

patrons eveïtoThn £ 7 SOmeti,ne9 there ia a disinclination on the part of the
nnl nf to the honestmen—to support the cheese-maker, because the dishonest man is 
one of their ne.ghbors. I would suggest tha, a man should be appointed for the purnose I
detective.8 ^ ’6t °Ur owu insPertor go everywhere and act
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I had shinned 1 h d de.ahnSs a §reat many factories’ make on hand that
I had shipped I had a memorandum with me of every cheese and every factory and

^circumstances. On the examination of these cheese what did I find Î 7 
that all cheese that had been shipped from factories where the whey was not taken back 
vere in perfect condition ; but, on the other hand, the cheese shipped by factories which 
wï‘rneflthKWbey m Ï® were m almo8t every case stinking. [ say that unreservedly 
dIÎ?lonhL?eT arIfirlt H UPped this country the bad flavors have not had time to
to keen’theL a®7 bcfn ’“P* the dealers for some time, as they often have
to keep them, these flavors develop, and you can scarcely realize what vile cheese is the
resu t 1 have been almost frightened to buy cheese where the whey is taken back from
lot doTund tîe b f Wood«tock there are a numbe/of factories that donot do it, and the cheese of these factories is always in demand, and always sells at a
premium. Buyers always try to get hold of that cheese. But you can’/build up a
I ePadon?ndf°dr * Wh<î 0n tw0 or three factories. I do hope that some system will
be adopted during the ensuing season by which this practice will be discontinued I 
think one representative should be selected from each factory to meet and try and a»ree 
upon a plan Let us do our best to improve the quality of our cheese, an/ I know of 
nothing that would assist toward this end more than paying by the Babcock tester and 
discontinuing the filthy practice of sending home sour whey in the same cans that are 
to be used to bring back the milk on the following morning. I know it is said and
truthfully said, that there is nothing to prevent cans being cleaned properly in which the

ntL?todonCarSomen?tUbr "P®™ * that/0me d° “ i but ihe/e L others who ne lect to do it. Some of the sour germs are left in the can, and these rapidly develop
and generate nasty and horrible flavor, which spoils the cheese. The safest 'and best
way is to abo sh altogether the carrying of whey in the cans. I think Mr. Millar has
done h,s work well-very well ; but he has not been able to do all that he should do
and haveTad t^dVî tb blmPrf°V,ed t0 6Xtent which those of "8 who are about them 
and have had to do with them feel is necessary. You say you have a good maker I sav
the best maker we have to-day would be a better maker i/he were to visit some otheï
factory in his neighborhood, or if Mr. Millar or some other inspector were to vTsU him

e may in some slight detail have gone wrong and not be aware of it. He may have
kept to himself until he does not really know the finest goods when he sees them 7There
is no way that I know of that is more likely to improve the quality than visits of this
description 1 hope the new directors will take up the scheme, and will divide the
western district into sub districts and secure a regular system of inspection.

These conventions are most important. They give us an enthusiasm that we otherwise 
possibly would not have-public attention is directed to the industry—but there never 
wa a maker made at a convention. If there is one, I would like to see him I nevil 
met him. Many years ago when I travelled around the factories to a larger extent than 
I am doing to-day, I found many factories off the track, but I never found one that d“
cheese But’thevb cordia,1^l 1 "e.ver fo™d one that was not trying to make the best 
cheese Lut they had great difficulties to contend with. They had no control over the
connectio/wUh^pp18 ^ T’"® the imPortance of the most scrupulous cleanliness in
connection with delivering it. I never saw such pitiful faces as the cheese-makers u«ed
to make when the cheese turned out bad, and I always found them willin» to learn

.Ü a percentage of our goods in Western Ontario that is I think to-day as tine as
wL n * 1 Bm SOrry *° say that there « more not so fine. We were the first in 

, ern p,ltano to start the system of inspection, which has spread all over the world

thlTJ US end T aid t0 brin8 the to perfection. P I do not know 0" ^inh nection wbUeleTb ^iT °n® °r ,t,W0 lar8e central schools, in connection with this

ùndPert!and ali îb ^ g° and ,earn from ^st-class men who thoroughlyunderstand all the principles of cheese making. These are the great points We mav
come here and talk this and talk that, but unless it leads to an improvement in the 
quahty of the article produced it will be useless. I thank you for the opportunity to 
make these few remarks in connection with Mr. Millar’s report. I think M- Millw is 
a first-class man. He has done his duty well, and I hope we will S able to organize

I found
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retain our position if dairying is to be profitable, everything that can reasonably be 
done must be done to improve the quality of the cheese turned out. *

o
i
c
s
1
0
0
0
tl

COMMITTEES. cl
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The following committees were then appointed :
Resolutions : 

and the Secretary.
Nominating Committee: J. A. James, Robt. Johnston, R. Robertson, R M 

Ballantyne and G. E. Goodiiand. ’ '

o
The President, Harold Eagle, T. Ballantyne, Robt. McGrow

a’
P1
re
ai

Utensils: T. B. Millar, J. F. William? and J. A. Ruddick. fa
ki
eri ar

THE DAIRY COW AND WHERE TO FIND HER.

Mr. John Gould, of Aurora Station, Ohio, was called upon and gave the following 
address : Every decade in dairy farming propounds the query “The dairy cow and where 
to find her 1 and when, after long search, she is found, the drift of the march of events 
m our progress has carried us far in advance, and this cow does not fill the wants of the 
inquirer, and so it is the ever and over repeated inquiry : Where can I get a cow that 
makes me profit, and makes me rich 1 The inhabitants of this worid are travelling a fast 
journey, and every force, element, and power in, and on the earth, and under the earth 
and in the air and space above the earth, are all put into requisition to propel us for- 
waid, and secure us a prize of some sort, designated by that one word “success,” but the 
interpretation of it is as varied, as are the conceptions of its interpreters and seekers.

Each decade has had its answer, but the answer was only for the then, or now, and
/w 2r th? tt°-morirow- In this fast travelling world, the conditions change so 

rapidly that the solution of a problem only suffices for that one condition, and yet the 
problems are only changes rung upon the same old strings. We screw up the tension a 
little, we put more resin on the bow, we pull it with a little more skill, and its the same 
instrument ; the tune may be we say, wholly a new one, yet it is the same notes rearranged, 
p ayed in faster time. The feet of the dancers go faster, and in the rush we say “ We 
live in a fast age, how prosy.it must have been twenty years ago ! ” And yet it is but a 
new combination of old forces, old energies directed in new channels, enlivened with 
steam and gas, and energized with currents of eleçtricity, and more of nature’s latent 
forces drafted into service, and tortured into fiercer activity.

In this march of progress we take upon ourselves much self-aggrandisement—nature’s 
“ol?,e“®n> and that 8.0rt of gilt-edged verbiage—but when we come to look the matter up 
it is difficult to see in what way we have made and gained great advantage, except that 
the world has moved on and we have moved with it, and those who have not, are hid 
from sight. Every new invention, and every advance has been met with a new factor in 
competition j and each new advance has called out a yet fuller measure of intelligence to 
meet new activities until to-day the battle of life is a battle of intellects, and the econo­
mics of farming to-day is a display of brain power, instead of an exhibition of force and 
brawn—sweat of the brow in fact, rather than sweat of the back, which in 1896 is shovel- 
mg sand, nothing more.
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in

r^sat?
I T| k’ • V.mg Vob!fn: for y01', and indirectly solving it for the world as well

Jnlthp«lnhUnhVerSait >°f th?Ught today as welJ as cheap freight rates, and no farmer 
I on the lobe has a positive advantage more than momentarily. This man is no longer in
1 competition with his neighbor, but with everyone’s neighbor, and to day itTs into the 
I T h franary.of the Yor,d that we Put our products and we take out our share • and

otaplr mari Tetrad0"11! > °h? * Pr°P08iti<™ = I produt a’thTng 

cheaper, make it better, and get it before the consumer quicker, than mv neighbor

itx.imTïïtn a x™«irtipode8 ’The - *•£
produce higher and I am frank enough to say that I do not look vely so™ forth» 
return of the old prices. Have you ever thought about this: That the^armers to dav 
are raising the same kinds of crops and animals, and marketing the same varieties of 
arm produce they were 2,000 years ago. The world has been canvaTd for Tetter

bUti8ïinVe rai8e the 8ame grams. and roots and grasses, that were consid­
ered best 300 or a 1,000 years ago. The world has been hunted over for animals but has 
any change been made! Cows are still cows, and horses are the same, and sLn hogs 
and oxen, yet constitute-the list. All that can be said is that there are good poTr and 
average live stock. We plow ground, raise the same crops that, so far as8! know Adam

K / 7 «mP'°y Cerent agencies in mechanism feed the crops .uick-acring 
phosphates to hasten their ripening, harvest them with lightning activity and ship them
hi8r0sickleC°andnen ’ iS® °f Vears ago could have8gotten the rust off from

18 81ckIf and a,nf.w raw, hide thong tied into his flail. The whole thing you see settled 
down into calculation, adaptation, and brain power. The latter must be supreme as it
lv ourhnartatherinf 0f working from cause to effect, the better preparation to
play our part, the playing of the same old tunes upon a more highly wrought machine
kiiriv °7Ce?fcT8°‘ the tunea intensified, and the notes so blended, that8the old tune 
is fairly disguised, and we rise to a technique that moulds “ Old Lang Syne ” into a 
Wagner opera, and we call this success. g y e’ mt0 a

“The dairy cow and where to find her,” is a case in point. Where have we found
îw^h H*8* and Wh,at ,WaS her 8imiIitude 1 It cannot be denied that, for the last 
two hundred years, even back as far as the literature of the dairy cow goes she has been
cation—that Is87 hYhtlfT^ nowr’ bat ,in 8Pecific wa78 she has undergone classifi. 

that is, he has by selection and environment been so fashioned that she and
f/i,, „ , ., , ,y resemblances, and peculiar qualities, so that in contradistinction
and frontier^ w« back,wooda-the yell<>w, black, spotted and brindle beast of “ slashing ” 
neculiaritv n, hvV6 breej® °f C0W81or rather cattle, each with some distinguishing trai 
da rvman The™ g’ ““n-,80 7° adaPted in a 8reater or less degree to the wants of thé 
ar biTsh Jh w 7!’iTh! e °/ grLeater Worth t0 the dairyman than a herd of “rustlers,” 
a m thl,ta i 7 / j LCl.°Kely 6kin t0 the latter, for a cow wherever we find her is 
a mother beast, actuated by the same impulses of nature, governed by the same laws pro

2irughb^6 T™, °VOUri8hiD8 her y0Ung’ a“d differa in degre»6 only from
unctions less milk TV* not.bei?8 ^uite 80 artificially endowed in developed

étions, less milk, possibly hardly so rich in solids, a shorter milking period nnssihlv 
no so perfect an assimilation of food,, and morelikély to give her owner ’ P 7 
«increase In contrast her sister, whom we are striving toown, is, by having her every
2 mZ ariificial whtb i8 “?* Caref P^cticelly taken out of the handset nature^ 
cowl™ TÎh ’ Zhh 7 °nly another term to convey the information that thU 
theat ™7® andm°7 dePcndent upon the hand that feeds her and been removed from
kinds fhi v2hpna K-re7feft8^a^dufamme’ heat and cold' drouths and floods, pests of all 
kinds the very combinations that have given us Cherokee cows, razor-back hogs, Bronco

The farmers 
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BfgBHSliSShood, has produced the ccw that gives large messes of milk and for ten months 
at belt 81V6S °n y * fcw qUarta aday- and that hardly more than three months’

jack to what are actually natural conditions, is to throw away or abandon to helplessness 
for in the past by feeding and pampering, this animal has become to be actually depend 
ant and to place her side by ,ide with the brindle cow that has had many a hard wrestle 
with nature, and like an old campaigner of the war become an adept forager, makes her 
even more worthless, and she soon degenerates into a scrub of scrubs. And when at last 
the final transformation of this cow into a Bologna chrysalis, a thing in form of dairy pro­
duce will have been made oyer which there will be no competition in the market, for a 

ologna is the final ‘ dead level,” that links together an unprofitable past to a future 
which to thousands of careless dairymen will bring only the same old pangs of disappoint-

Where have wev . , foun,d thl8 dlilry cow in the past, and what did she look likel
You wi 1 agree with me that we found her largely taking care of herself. It possibly 
may not be without the recollection of any man here before me to remember how that 
dairy cow of the past looked. We have all stood by her side many a time, and I do not 
wish to discluini against that old cow to-day, because it was she that has given Canada and i 
the United States their pioneer dairy wealth. How did that cow look ? You remember she 
was spotted and she weighed anywhere from 700 to 1,400 pounds She was black, she was I 
white, she was spotted, she was every color, but green. I believe I never saw a green cow I 
have seen green dairymen. (Laughter). She was all forms-dairy type, beef type, and sev- • 
eral other types that have not been mentioned in the book. She was a razor-backed ho» of 
the woods in one sense, and yet that cow had possibilities in her that the dairyman did not 
comprehend, and had he comprehended, she might have made a better cow and given usa 
dairy breed. If the men of the past had had the intelligence of the men of to-day, that cow of 
our meadows and pastures might have been developed into an animal equal to the thorough­
breds of to day, and with a constitution that would have carried her through all those 
diseases which cost us millions of dollars on the other side, and which so often <-o into 
the pockets of the veterinaries. This cow had possibilities in her that might have been 
developed with better care. If she had been fed and treated as a thoroughbred she 
would have come nearly being a thoroughbred. How did we care for her? She was 
turned out in the early spring upon the meadows and pastures to get her living, and she 
got it as best she could till fall, and then we dried her off, and she got the best living she 
couid on stack hay, straw, and north wind. We sometimes tied her up in stables that 
were a little colder than outside, and we had to get a “ crow » bar to pry her up in the 
morning. (Laughter.) What was the breeding of this cow ? 1 said a moment ago that 
she was a thoroughbred of unknown breeding. What breeding did we get in succeeding 
generations ? We wanted a cow that was big, and we asked of her all sorts of things, 
yet we did not give this cow a single opportunity to do any of them. We bred her as 
miscellaneously as we treated her. We wondered why the cows were of all shapes and 
all conformations. Not a sign of breeding for the best was admitted, and then we said 
that the fates were against us, and in March you remember we used to begin to sell cow 
hides for dairy produce. (Laughter.) This was like cutting off a supply that 
recouped. I unfortunately came away without my diagrams, and I am rather at a stand­
still to convey my exact meaning. I find my friend Theodore Louis has put up here a
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mat 1 want to say. Mr. Louis has put up his hog charts depicting a

T” w{'°, \a makm8 be«f f,j0™ cows is not making very much money. I want to point 
out that whilst a man with a 1,000 pound steer is making a pound of actual human food, 
the man with the dairy cow is turning out four pounds of human food as milk, all digest- 
able. Somebody is going to say that the steer will gain as fast in beef as the cow will 
give in milk solids. I assert in reply that 
eaten a pound of beef-steak, because there is 
700 pounds of solids—the

north-wi

who drinks a quart of milk has really 
waste. A good cow in a year will give 

... „ , unit8 of food nutrients that you will get from four steers

r “ °zzâ°:i
will find men raising big cows so that when they get through with them they can sell
m,tHnf0f rT befî • T ‘e,f lCt thaVhey haVe grown krge is evidence that they ifave been 
putting food on their backs instead of in the milk. What we want is dairy type. What
we want is a breed along certain specific lines, and let the butcher have the rest. What 
is the form of this dairy cow ? I have an idea that we have got to bring in the question
LTd:ialÏÏno the aelec.tlo“of °“r dairy c°ws. The average dairy cow in Ohio pro­

duced about 3,600 pounds of milk. Now a cow that only gives you 3,600 pounds of milk
is a boarder upon you and you are putting more food into that cow than you are getting 
money out of her. You see she is simply turning the feed of your farm into milk. It 
doesn t hurt to repeat old truths. In our lush to get something new we often forget old 
things that are better for us than the new things. The great trouble with some of us 
is that so many of the things that we know are not facts, and it does us good to go 
jack to the Sermon on the Mount, and see whether we are Christians or not, or whether 

we are built up of dogmas, etc. I want to get back to emphasize some of these old 
truths. I said that speed and strength in a horse were diflerent things, but that speed 
in a horse and milk in a cow are the same thing—products of nerve force. A thou­
sand pounds should be the limit of her weight. I put the limit at a thousand pounds 
because I find that a thousand pound cow with good treatment will grow larger—per­
haps one hundred pounds more. We must have a cow with a good udder. She may 
have a long pedigree, but she is of no value unless she has milk. She must also have a 
good bright eye. I put fifty of the one hundred points on the udder and the eye. I base my 
calculations upon these two points. Why do I say the eye ? Have you ever met with a 
cow with a dull flat eye that was ever good for anything 1 She has no nerve power. She 
just simply eats, sleeps, and exists—that is all. What I want is a cow with nerve power 
and nerve power and knowledge go with nerve development, and brain development is 
always indicated by a good bold eye. When I see the eye standing out prominently from 
the head and bright, then I know this cow has brain power, nerve power ; and if she has 
got the udder so as to be able to make milk, then I can get it out of her by good care 
and treatment. Did you ever make a cow over? Didn’t she die the same kind of a cow 
that she came into your dairy ? Without udder development we shall not get money I 
want the eye bright and prominent, and I want the forehead broad between the eyes, and 
a broad muzzle with two good nostrils in it. I want strong jaw power. She must have 
strong masticating power. I want my cow wide apart between the fore legs. My cow, 
to be a good milker, must have a large flow of blood, and to have a large flow of blood she 
must have large vital organs—heart and lungs. If I get a constricted form, legs near 
together, then I have no place in which to put these large vital organs. You want your 
cow wide between the fore legs so that she will have large vital action. I want an animal 
with a strong back bone. I dont want a cow that is tight built. I want wide spine 
spacing. I want a cow with wide hips. This cow is a mother, and she must have room 
for the office of motherhood, and that is one of the best signs I know of, that this cow 
has got the organs that adapt her to be a mother.

a man
no

same

l don’t want this cow with
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I W«„t the ri£ISK.ldS ™l !■" -have barrel rib. a, 
stomach, or dry feed or »rasa in nmnn r ac/a^e.,^t^ P°unds of ensilage into her 
into her system I wanteow ^ ^ "dl .th«\have room to assimilate it
approximately by two or three externat rea80nab y rl°h milk. You can judge of this 
If this is absent, your cow will be a l*™’ ^ 88, by the 8ecretion8 of the e~ 
absolute. however, except Laranteed V /“V “‘'w al" . ™variably. Nothing .. 
the days when every man who hpIIh Zni,68 ' -ii , 6 a.r® driving very fast towards 
is worth in solids. *It would^e one of 'T'h *** *î acc?rdin8 to what it
of Canada to day if all the dairv fB,m 8 eatest boons to the dairy industryand we will take7 wLt Lr cows le rather tZ U8 the *it system7
what his dairy gives him.” Then wp would ,1/ ask?ur "®'8hb?r to share with us in 
them to our hearts as our dearest idols I wn tT T* tbe ,®k,.m m,lk C0W8> and not hug 
milk, because it is going to be the criterion hl h ui e“rhatic about the quality of the
get his money out of the dairv_bv the sol' *C ^ hrnjer °f the future is going to
milk she gives. I never like to seJ cow*lvef trather than by the pound! of
ben, s. Where you find her sunk in here Î! 18 ^ and fuU right ™ ^nt of the hip 
where do you find this dairy cow of whlbZ l! ^ f!^ “"V* find a 8ood cow- Now, 
all kinds of breeds and in all colors 1 shall no^to d' ” sp<,akln8? Y°u will find her in 
cows. That is for you to select eovernrdtl h d“y anythlDg about the breeds of 
you must answer for yourselves 8 ^ Wh y°Ur market 18 demanding of you, and

»,de,t3r,h^Xlb"rrt7l¥>^.b,r,:,, rdr *T« ^ -

own farms. If we buy frem a neiohbnr h • *’ f nt to breed these cows on our 
(Laughter.) While he Ills u8 he ?. AS' * 1* f hcnF8t 88 we arF> and ”»t more
within a week after we have comnleteri'TheV ^l! ^ ever bad’ we mav find out
truth. A man who wishes to attain t *• Purcba8e that he was not telling the whole 
take <h„ befit we ™ 3'°” *° d*r ‘reed h« »»» cow. Let u.
tried that ,„d i, failed.^ “‘A a “* “1 h«™
every year into that herd and the end wa= ",h , hy ? ®Fcan8fi 70u hred a new influence 
had cow’s influence when you got throueh T *d y>?U bad morc breed influences than you 
I do want you to breed them in line ? ™ \ Wa”* you to inbr^d your dairy, but 
herd, and use that sire for two venerations a”t 1°**° * d^ !” an'mal 88 the head of J°ur 
blood you want. Then go outsfde and bri™ • 8t\ d 8Ft seventy-five per cent, of the
throwing out the culls every year wesbafl L * uT °f the 8ame b,ood. 8nd then by 
seven thousand pounds of miVfrom nnr™^ g6t anLaverage of five, six and
these lines. Another thine do not mi h . ? ieve we should do our breeding ongoing to do the next rimel * You have eoHot Let T T* ^ What a4<>u 
and so you get back to the nrioinai i. jg . 8° back to either one breed or the other,
Holstein ; if juu have Jersey stick tcT the88!” ^ A® tbe Holste,n> stay with the
breed, and do* net make succotash of the whdTbusineeÎ*7 The7^^^8’ 8tay by the 
day is, they are too well b«d ond „ ousmess. Itie trouble with our cows to-
and influences, and cur cows do not knmr* d br?eds We have too many breeds
one influence ^nts to mike beef Înotler ati d“,tWlth feed- WaX back there is
what is put before it, asking no questions and'vn™* k’ ^D0.tber butter-fat, another eats
the result is we have got toesA^000 7 CanJ”ok after the rest yourself, and
not the cow. She is iust as von mlvlV Ttr^8' Who 18. re8POD8ible for it? It is
pick up his farm and make it better ho hJ* ben aJman be8>DS to get better cows, and
hidden things, and he begins to find out that th'8 & stu.dent' and be 8ets interested in th
comes from catering to that ideal of motherhood C°Wfi'8 a,great mother, and that all success 

g mat ideal ot motherhood, and when you get to that you will have
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FROM THE FARROWING PEN TO THE BLOCK.

An .f1; Thuodore Locis, of Wisconsin, followed with a most interesting address
noHR hin btheAe<ihng,irnd r?Ta°fv,SWme’ rhicb was characterized by a practical thorough­
ness in the handling of the subject, which held the attention of the audience for^n
Lid tT' LTnt0°L f°v h,r lubjcct’ “ From the Farrowing Pen to the Block.” He 
said ï know full well that I have come to a place where we may look for farmers
and dairymen of the highest order of intelligence. Your products and your live stock 
speak loudly of this. The young men who have graduated in your schools and on 
7T" are ak,nS bl6.h Positions in the United States, and bringing about the
best results, so far as agriculture is concerned. Your able President made a very 
potent suggestion yesterday when he said that you could ill afiord to let your intel­
lectual young men that are engaged in your dairy business go to the United States
before Tl -re , ^ °f To aPProacb the subject of swine husbandry
before a dairy meeting always seems strange, and yet no dairyman will deny the fact
if he has learned the art of feeding, if he has learned to use all his by-product in à 
manner that will pay him, that the hog is a paying investment as an ^adjunct to the 
dairy. And how few there are who really understand the art of feeding. How few 
there are among the many that know how to feed the by-product of the dairy intelli­
gently. How many there are who seem to have the idea that the more the ho-s 
put away the more whey or milk the hogs can consume, the better. That seems°to be 
the fault of a great many dairymen ; they do not consider whether the hog can assimilate
fh.11 w Bu i a,m fu !0ing to *ake UP the sub.iect of feeding this morning. I think 
that shelter should be the first consideration. I have before me an audience of, say à
thousand farmers. If I were to ask all those who have good shelter for their hog/ to 
raise their hands, I fear that only forty per cent, of the thousand would raise their 
hands. There seems to be the idea that the hog does not need any shelter—that a hog 
is a hog, and that he is the scavenger of the farm. I am a stranger in your country 
and I do not know what you do or do not have ; but 1 daresay that as many hogs in this 
Province sleep in straw piles as in the States. I daresay that as many hogs have simply 
a roof over them and a wire fence or a rail fence at the sides for the wind to blow 
through The man who leaves his hogs without shelter, and lets them sleep in a straw
f! WK18 r\van whcV8 „cons„tantly askins the questions, » Why do my hogs get lame ? ” 

Why do they coughj “ What ails my hogs ? ” If you were the editor of an agricul­
tural paper, you would find your desk strewn with just such questions as these. Have 
you ever thought-you, who Jet your hogs sleep in a straw pile-why they cough, when 
you look at them sleeping all huddled together, becoming in a heated condition, and 
sweating through the pile heat from below, and a cold, chilly air striking them from 
above ? Have you ever considered why they cough? Or, if you sleep them upon floors 
simply sheltered where the bedding is, the bedding never being removed perhaps for 
months, and more constantly being added until it becomes dusty, and every time 
your hogs disturb the nest the dust rises, have you ever wondered what ails your hoes 
when they cough ? I could name a hundred different conditions that are held before 
tbe hog as resting places that are most detrimental to his life and to the future 
offspring When once a disease, especially those of lung origin, is created within our 
breeding hog, let me say it will be handed down for generations to come. What kind of 
shelter should we have for our hogs? From the early days, although I had but few 
dollars or conveniences to meet my wants, I made a close study of the conditions 
which would be best for the hog. You consider very closely what will be best for 
your cows. You study out what stables and stalls will give your cows most comfort 
Did you ever consider that comfort is required for any animal that is a flesh producing 
animal and that comfort means the same to the hog precisely as it does to any other 
animal I When I first went into Minnesota in connection with the institute work I 
found that the farmers had admirable stables for their horses and splendid barns for 
their cows, but there were no hogs, and when the hogs came to hand there 
shelter .for them. Yet these men burned thousands of tons of straw
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«oné/S'pi ZI,‘ïe V'/Tint0 ^ ot
™H eigb..enP feet îo„T«*d .i, f„Thic£) '“S"’" (* “? °f "l™' "»»'<> '»J a
with clay mortar. This I -maranteed w 1 ? h ,a'da ac,'oss the toP. and cover them 
if the temperature were’down to forty d°™ , Tv l * Warm for th hog«- even
my advice, and 1 am gratifled to tl,ey doing wd| M“7 ‘b m foll""‘''i
bette?,°a°.VctiLP!r,Lh?Jdicg?.£T;tL?L1.U'V‘"h,°t?,likth0^ I
A pen 7x8 in dimensions will sleen Lïî w « for breeding animals than anything else 
one along side of the other and not hnenindb ^^ ^°g8 bve *n winter- They can lay I
pen if there is a fender inside of it I used T*6?' ^ maHe,a comfortable breeding
set a corner post up at each corner then ImJd F the 8round (2x4),
roof. I want it seven feet hi«h in’front n. i round about and put on a shanty like 
least four feet high and hun J on leather ° ^ at the rear- 1 want door cut at
who is financially able to do^thin-'s It has hee ‘V” DOt fc^lking here simply to the man 
all classes of farmers when I come befn customary for me to feel that I speak to
that 1 come before a class of men wï are* °.r an i°8titutJe ««dience. I feel
often a leader in that direction that is ver * ? financially able to do things, and it is
feet high, so that I can get into the stable at tie t 1 Wa,lt a door say four
assistance is needed at farrowint? time « *• tlme °f breeding, when probably myH. h«s«. h„ ,b„„ r=: °'uZ wa,rn. r o,,‘ ‘°'hi- » »will aea my row.” I don't want to Î7 L.V , ' set,"Kht “»»” »» jour hand, you 

astonishing what conditions we do find Tn ivr °W? ^6D 1 want to 8ee a 80w- It is 
Scotchman6 He had a fine daughter like I °nC° ,went UP to the farm of a“ Lassie, go and let out the hoes ”* And ti . l n°8t Scotc.bmen have, and he says to her : 
out came the hogs. Well he had stately i.Ji,88816 *?t0 a ho,e in the Htraw pile and
cows. Hog houses, and especially on 7 d • ‘8 fnd Hta[e -V,Ktiib,e8 f°r his horses and his 

elevation where there will be a natural dmfn*1 \ Sh°U d bf! erected with a view tocountry, where our temperature falls to thirl/d 1 d° u T Bpprove in “W action of the 
snows are heavy of a double hn« ... ^ degrees below zero, and where our winter
. hog houaoTbim mtfnLSJl" Z to ' * in tbe rtre hh.ougb. 0„e ,id. ofmg winds are from the west or tinTnorth 1 *u W68t or tho n°rth, and as our prevail-
a cold condition. In the soring of the IT2 Wlntf • ifc al w^8 "es the hog house 
double roof, when the snow melts theyards in Iront oTtheYo “h10^' h°g,houSe with a 
On the north side of the hog house they are not thawed ™t uftH Zfirot ofTaV^S
may be kept dean\ andllry1 YLTonvenf ^ * h°.?,8e 0n loft>r ground so that the yards 
along. (Mr. J^^^nf^TSTï V Y lllu8tratLio'b 1 have brought my charts 
his hog house, which he said was 100 feet «howingthe plan Hnd superstructure of
and proceeded to explain Us IdvaXes Th?’ "S** “ addlti,°n of afeed and cook house, 
there was a fen,1er raised elhHn 8 / u “J1^8 ,were- lle ^id, five feet wide, and 
desirability of having secure^enderato 7°™ Vel °°r’ lu.ertul1 stal1- He pointed out the

“ rope and pulley attachment to fanilitoe^ *1, ender. The gates were 2x3, and had 
hogs they allowed just as manv into th f je opening. When they wanted to feed the «rg.d the impoX “ “7 "“d “on8h '»» He
surprised to go on to farms and find tPn bo gh *°j1U’ and remarked that he had been 
and four or five feet long. The result was^haMh^t°-Ut °f & ‘roush a foot deep 
the little fellows none at aU In each nartuL h ! ^ g0t <he llon’8 shar<' and
there were doors that rose upwards so thai rbl b betwe,e“Lthe «tables in his hog house 
to the other. He showed the desirability of b • °8 c°uld be easily transferred from one 
never have to climb oTer a ltU nn o J ^1Dg ?*{ aCCess to the «tails. They should
tl»t .» no, veryVt S Xn To “°g H Jhe m“ 'h° “< “ *>

... healthy f„, a hog to

is one of the
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EpEEEHBElHSS

you have «imply the one kind of food-a nTtrLenou, foo^ TtC ^
pounds of milk thirty pounds of corn meal or of barley meal orVjrW^tl ^ 10,°

you will tind that you are making two pounds of live weight wher™?7 A *** TT^ on your skim milk alone You will find ti, f • ^ where you made one before
The^ompetition L e breedL and ïeedit nf LT ""l ^ ^ in the Place °f '»*

S^iT,Jerei ‘ctir zï 't\f 10 c,°rm M theGerman and they say all Germans like sauer kraut and ^ f fchInS—a'thcmgh I am a 
more detrimental in the feeding question and to tb r # cannot think of anything

the washings of the creamery, and the milk, and the house offal until i P *

'tïiÆSÆt4*;; r„Y.t“hi*^h- ?S3not doing well ! He forgets that when mUk becomes 212^ Bm
lh<> four per cent, of sugar that the skim milk contains it t„ 16 IaJoeing

;EEm :E555SHriFE3FS *ElEBEESSHE§S=i
has turned to vinegar or alcohol we certainly should not feed if d ' ^ * When food

Now, as to the feeding of brood 
tion on the general farm in 
rest of the hogs Î You
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time as the others, and get them into a fatty condition like the ordinary hogs and then 
complain of the failure of their sows to breed. It is hard to imagine all the mistakes that
nonnS if ^ • Y?8 °fi sü" If four Pounds and a half of feed will give us one
pound of live weight to a 100 pound pig, fed on three rations a day, there are men who
ZE&VV t0,austam llfe" The Pig should grow from the time it is born until itEvman Lb k’- “"f T^i!uoment the P'g stands still—I care not if it is a pig that the 
dairyman keeps simply for the consumption of his by-product, or if it is the hot? tho 
armer keeps for profit-it is money out of pocket to the oiner. iuring the winte 
he hog requires nearly two pounds and a half of feed in order to sustain life and we 

have to add the other two pounds in order to make one pound of live weight again It
ZL t remfembere.d ,that 7°u have to feed against temperature, and ItIs here thaï 
the advantages of a good house come in. I find from conversation that you have small 
yards that you feed your hogs in pens, and have simply a small yard for them. Gentle 
it is’anÎd™ f.°Und.that exercme means money. I have found that when feeding high 
svhZ fdf ,tage t0 /lve h.°g8 plenty of room ; they do better. Under the highest 
willnftf Î e,SPeclally y°u dairymen that are feeding so much sour stuff you
will often find that the hogs are everlastingly rooting and throwing up your yards regard 
less of everythmg You will probably attribute it to the breed.8 ft Tnototg of the 
sort. Under high feeding the hog must be stimulated in its digestion. "" 8
out of mischief but for those things he finds in the soil that will 
and that will take the

He roots not
, . . „.. ------  aid him in digestion,

d„ling ,itb M
lave you evei thought that digestion in the hog goes onwards into the intestines and

toZb8,6100 Zf6 "T tlme ? ?&ve y°u ever bought that when you put more food 
into the animal than he can eat clean at one time, that you are simply feeding to a dis-

to • h°gVUndeV higï 8y8tem of feedinK. should have a condiment.” It is my 
practice to give my hogs charcoal. I presume I am in a timber country where yon have 
loto of charcoal. I is not so with us. We have got to pay high prices for our charcoal
rlth;rhe 0r6 Tu °U^ #°rn î°bs and bum them int0 charcoal. I do it in this way’ 
I dig a hole in the ground four feet deep, a foot in diameter at the bottom and about
four feet at the top. I set a fire in this and by degrees add the corn cobs first about a 
bushel and thet hree or four bushels more. When one side of the cobs have been burned 
V"!? them .®?ep' and 1 continue to add until the hole is full of glowing cobs Then I 

ut it up with earth, and in the morning I can take out ten or twelve bushels of charcoal
Lhd8bCreakC<it un into the shZf * Y'41 P,ig’8 di8,e8tion Take six bushels of charcoal 
and break it up into the size of a hazel nut (it won’t matter if half of it is dust) and addwe , " "h7,r»tl Tt„‘dnd *, bmbel °'7l,e? "h0rt1' PM 11 ““ floor --d -iS 
well with a shovel. Then dissolve a pound and a quarter of copperas in a lar»e nail of
water, and by means of a sprinkler sprinkle it over the charcoal mixture Then mix
thoroughly and put in a box. Stand this in your yard and fix securely with stakes
You will be astonished what a amount of this mixture the pigs will consume and you
Jhn f \° Ï6 8urPJ18ed t0. fand ow 16 wi» assist their assimilation and digestion ff I 
should take the floor again you would do me a great favor if you would ask me questions 
in any direction m which you may wish information, or where you may think I am in 
error l have had an experience of feeding swine extending over nearly thirty years 
and by your questions I shall be enabled to add to the instructiveness of my lecture 

The meeting then adjourned until the afternoon.

sour
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When the Association re-assembled in the at term on, James A 
read the following paper : Gray, of At\ >od,
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Bad flavored milk is far-reaching in its effects, for if a cheese-maker is skilful 
enough tv handle such milk, and make if into cheese that will pass the inspection -f

nYdouMT U !l !PPi’ bef,Ur? that cheeae comea into consumption the bad flavor 
doubt have developed, and then the reputation of the factory is injured thereby.

noaa 'ï!16 m?8t .lmP°rtant raa*ter “ connection with the care of milk is absolute cleanli- 
ness from beginning to end. Everything that milk comes in contact with should be
lem' anTwVih6 Tr an? ™afked in.th® 8table’ the milk ahould not be allowed to stand 

™ ?y j ®th. of,tune- , After the C0W8 are milked the milk should at once be 
removed and strained, and then properly aerated by means of an aerator, or by dipping'
shrnng or pouring so as to expose it to the air. I am of the opinion that thereat wav’ 
to aerate milk would be to pump air mto it with some kind of a force pump. I have not 
seen this done, but 1 am informed that it is done to a large extent in the United States

j? P- Perhaps thereto 

hop, the, will .pe.k „d ZT* “ 1

If milk has been properly aired and stirred it is not necessary to out the can in 
cotd water over night, but it should be placed in a position so that the Jean get around
m n„t i “U 18kep[fr0m SLatu,rday -«ht till Monday morning I think it is necessary 
to put n in cold water, but it should never be put in the water until the milk is thon 
oughly aera.ed. Some of our best patrons have told me that they found it impossible to 
keep it during the hot weather without doing this. I know some will not agree with me 
on this pomt. Now, the mornings milk should be aerated and stirred as well as the
fmm th f°r 1 am °f th?,°PlD°n ?at 8 8reat many of our tainted and gassy curds come 
f °™ tbe ™orni“g 8 milk- People, as a rule, just strain it into the can, put on the cover 
and take it to the milk-stand. When a patron is sending two or more cans to thé 
factory he should not mix the night’s and morning’s milk togethei. They should be put 
in separate cans and the cover left off the morning’s milk until the milk hauler comes 
along, so as to allow the animal heat to pass away as much as possible. I would far
of taintedVmiiVk " ^ °anS ^ milk (I d° not mean thick milk) than one can

aBS F™°f

«.g„an, duri„rurh„°'„”:,hî.Tuff

taken oti so that the buyer may not be able to detect it when the cheese are shipped • 
yet I have my doubts that the turnip flavor will develop afterwards, and if so it will 
have a bad effect on our fall cheese. If farmers were more particular in saltins their 
cows they w°uld find that during the hot months of summer they would have Ls 
trouble in keeping their milk in good condition.

5 rastiSteSSssF2
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CARE OF MILK FOR CHEESE-MAKING

BABCOCK TESf.
AND CARE OF SAMPLES FOR

aubjp,ct that is of great importance in connection with cheese-making and 
one that the producers of milk for cheese factories should be interested in Tfn0t 861 "ilk in 8O0d "der “ “ » diffi,„k m.tJSZL to pILit’eTn
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With regard to
subject ol vital importauJe^Z''if ‘71 ?°°ld tb*1 th» i> «I» a impossible lor ever^ngioX out X"*h " ^U‘ il »

EH-Hrode of taking samples. Ours has always been done in the'following manner • 
«ampÛXtlk U^=„“oir;rrLb,to ** “nd ‘h»'°“8blJ’ stirred, a

PpEiieiiiiiii
eEEUSiM

care

are

FRATERNAL GREETINGS.

^,ïe,d>uTm=Tn,thenr™ * “j. A“°d*ti“

““ ■ *“*—“= 

tion.TIh!R™™‘p7eiidmtSf*thh ™ke':8’, $ 1 "«old like to introduce an innova.

Vice President McLaren to preside * 1 have D0W *reat Plea8ure in aaking

upon

GASSY MILK AND FLOATING CURDS.

a^SESiX-BitfStr'S
-» £r*5 ttjl ,LX^roi,t than to -■»ft *» *•
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thfi mal! hr ;rb0Ut the ProPer temperature for setting Thi«

X":k^ïïibuzr:5rtr™t,ôilkh rrsfiu —*■=4 ! 34S ”b‘? r r*-»"4Ctwelve seconds I would recommendusTn» one mm? * ^ tiavor to be ripened down to 
My reason for so doing is that lThink î rftaTn m m°? °f rennet for this kind of milk 
curd. 1 would like tie curd t0 • bating
cut quite coarse and worked very slowly and carefullv InH / CUttm8- »nd to be 
in the same form as when first cut and not to ho h a u ° be. e fc as much as possible 
have one full hour in cooking. My reason for not h r ove nlnety six degrees, and to that I want to hold more moisture,7 and by so doing I am”! degrees _
it should turn out to be a floating ^urTl do not win the that ob>ct- «
three-eights inch acid with hot iron test Then I din in on ^ ^ drawn off until I have 
a floating curd any at the time of dipping bit let it mal 6nd °f 8lnk' 1 do not stir 
The Harris mill is my favourite mill,Tor IhiS f°r
five-eighths inch square, the other one-quarter by seven-eighths Tl ^ ■ fu ’’ °De cuttin8 
gassy and floating curds. Now, as soon as the curd il mSi Th,8u,8Tthe one 1 U8e for 
the mill I have several reasons for so doing. One is I want torrid PfUt ^ throu«h 
whey, which would have passed out at the time of dinn nVh l . , g , "d of 80me ot the 
is, that I get a good many of the holesthaarenthelrH ! 8t'rred ik> and ‘».e second

le,.t u? nicety °Hh’ C"rf * *
»= =°°' d-n J ,h. ,i„, .pproacheX Lw»g “ “'k freli”8- Then let

I like cheese from a floating curd to cure out slowly and to dn tht r . , 
to go to press at about 70 degrees, and use half a pound’less salt thaï I 1 "u the curd 
with a clean flavor. By using less salt and going to press at 1 tow * h WOuld 011 a c“rd 
cure out slowly, and when cured will cut up mudi nicer thL HnoT^ 1 chwse wil1 
had gone to press say at eighty degrees Press all , falt was U8ed, and

In conclusion my advice to makers is • Ha nAi » . . ^
tainted or gassy milk if you can avoid it. I think if makers' wn° n° ,'nake cheese from 
work among their patrons, and ask for better quality of milk aid 1^° m°re “i88i°nar7 
look after the quantity, they would have less gïs and better cheese 8°me ^ fellow 

Mr. Blaynby : What is the cause of gassy milk ?

A Member : At what temperature would you have the water ?

do sometimes get

is

cap-
room.

A Member : Do you think there is 
press in the morning 1

morning and the other three T didn't!8 Vhly e° al ultLted17? °f them in the

anything gained by turning the cheese in the
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A Member : What condition should the milk be in to make a perfect cheese 1

Mr. White : I would want milk about twelve hours old, sweet and clean in flavor, 
and then 1 think, if the maker will use the right skill, he will have a perfect cheese.

A Member : Why would you recommend less salt with a gassy curd 1

Mr. W Hite : There is generally a dry curd and if you use as much salt you get 
dry hard cheese, but using less salt you will get a cheese that will cut up better.

A Member : How are you going to get your curd down to seventy degrees in the 
hot weather 1 *

Mr. White : Well, get it there if you can ; if you cannot, then do the next best

Mr. Gray : I cannot see how Mr. White can get his curds down to seventy degrees 
in the hot weather. Of course I believe it is a good idea, but I can’t see how he can get

ca

« $8HI i
t
;

]thing.
t
n

' ' r

t
them down to that. t

ilMr. White : My experience is that when I get floating curds it is in cool weather— 
almost frost," sometimes. That is the time when we get floating curds ; but I have not —
had any for some time. In the really hot weather you do not get many floating curds, I "
but you get fast workers. ’ ■

A Member : What temperature would you recommend the milk to be tested in ?
tiMr. Gray : Supposing you had put your jars into water about eighty degrees or 

say one hundred degrees, it would hardly raise the milk in the jars to that temperature. 
I should think about seventy degrees or seventy-five degrees would be about the proper 
temperature at which to test the milk.

tl

A Memeber : Would you recommend the acid to be of the same temperature as the Cl

milk 1
Mr, Gray : I just use the same temperature.
A Member : I tried it at a test this fell. I warmed the milk to a temperature of 

sixty degrees, and 1 put in the acid cold, and I found it took more acid to make the test 
than when it was warmed to the even temperature of the milk.

Mr. Gray : I have not tried it. I am glad that you have mentioned that. I hope 
the cheese-make-s to-day will make good use of their time, and that anybody who has 
experiences like that will let us know.

Mr. Payne : That is precisely my experience with the acid. To have uniform 
results you want to have uniform temperatures.

Mr. Tyndall : I would like to ask Mr.. White why we have gassy curds on cold

j‘
hiff

ill. g S(
f<
ol
k
w
a’
y

if! €
! 1

nights 1
ftMr. White : It is simply this—the farmers think the milk is going to take care of 

itself those nights. (Applause.)
Mr. Tyndall: That is what I have always thought myself, and I mentioned it in 

order that the farmers here would be reminded of it.
Mr. Tyndall : Mr. Gray spoke of the whey going home in the cans to the patrons 

again. Can he not give any reason why it is that these factories turn out quite as good, 
and in a great many cases, better cheese, than those where the whey is fed at the 
factories ? Some of the factories whose whey goes home in the cans are great prize 
winners.
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Mr. Gray : I must admit that there are factories standing high where the whey 
goes home in the cans, but in those cases the patrons empty out the whey from the cans 
just as soon as it gets home. I admit that good cheese can be made where the 
whey is returned in the cans if the cans are emptied shortly after they are taken home ; B Q 
but how often you find the cans left on the stand until some time in the evening. After ■ tl
standing for a long time they are washed out and then the milk is put into them. I | Ti
cannot see how good milk can possibly be had under such conditions.
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Mr' Tyndall : Which do you think would do the most harm, letting the cans stand 
with a small quantity of milk in them or with whey in them 1

Mr. Gray : The whey by all
Mr. Tyndall : In some cases I agree with you, but in others I do not In some 

cases where the whey » not carried the cans get only a temporary washing out before
Whîîî!Ph in-° thr 5 7here,as if the whey is left in, the acid eats out aU the grease 
Where the whey is returned in the cans the patron is more careful ; he is afraid of that
whey injuring the milk the next day, and he cleans it. On the other hand he les îot 
suspect that a little drop of milk is going to do harm. As a rule it does more harm 
The only way to make a good cheese at the factories where the whey is fed is to have 
the hog pen at least a mile from the factory, (laughter), and then you would have to 
make arrangements with the clerk of the weather never to let the wind blow towards 
the factory, because bad odors will go into the curd. There are some factories where 
they are careful to wash the cans before they leave the factory. That is all right but 
if a little milk is allowed to go home in the cans it is going to do a great doal more 
injury than the whey going home in the cans. I also think the patrons should hZl 
what profit there is attached to the whey. There is no harm if they are careful.

Mr Payne : I think a great deal of the difficulty would be obviated if our friend

th. mff7.1 r„Htbe Ther “ h- “ "f

r,
means.

t

t

t

were

ttat ïssa-4 ths cans

Mr. White : Do I understand Mr. Tyndall to advocate returning the whey in the
cans ?

Mr. Tyndall : In certain cases I do.

of a better flavor This being the case, it shows clearly that the better plan would be to 
leave the whey at the factory. If I were a patron of a factory I would rather see the 

d(?wn thc creek than 8ee it returned in the cans. I am satisfied that if we 
abolished this whey nuisance we would have more money for our cheese at the end of the 
year. The danger of returning the whey is this : While one hundred patrons may to 
very careful and see that their cans are kept clean, there may be one or two in the \7t 
who are care ess and these two patrons will spoil the flavor of all the milk sent to the 
actory I do not think there is a factory in the country that has not one or two care 

less patrons in it and sometimes more never less ; and, this being the case, 1 thinkTu 
w.ll see clearly that it would pay well to have the whey left at the factories Wkh 
regard to the hog pens I could refer you to a number of places where the ho» pens are 
not ten rods from the factory, and yet it would be impossible for you to tell “that a hog

I ri.“gip. il If th*? “e ** w “ - - —
Mr Ruddick . fhis whey question is a difficult one. It occupies more of the atten­

tion in this section than it does down in the east. I agree with several speakers who 
have just spoken on the point that the matter of cleanliness has a great dea^t.n dn 
it. 1 would begin in this matter of cleanliness right at the focto^nd ^ ttot7to 
whey tanks are thoroughly clean There is a great deal of fault to be found upon that 
point. Some of the whey tanks are never cleaned, and they should be. Down in 
Quebec they are a good deal ahead of you in matters of that kind. Thev are 
£ Pl*» -hey ‘“P*. “»•> »■! .re thoroughly eluuued ,„d ,» dri ev.Æ
They do not get dirty whey in that case. Whey is not dirty unless it is polluted and 
thu, they get over . good deul of trouble. I hud thut iu „L «.otiouVthe p“.
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not listen to the idea of having the whey fed at the factories. Then let there be every 
possible attention paid to the whey tank It would pay the patrons of any factory to havj 
the tank so made as to be thoroughly cleaned regularly, and you cannot have them too wide 
Galvanized iron lining would be no good, because it would be eaten off very quickly by the 
acid in the whey. There is another point The very sour whey has the effect of taking the 
tinning off cans quickly. Cans in which sour whey is allowed to stand will not last as 
long as cans that are emptied out as soon as the whey is returned, and if the tin is worn 
off the can it is not a fit thing to carry milk in. If you will watch that sort of thing 
you will find that the flavor of the milk in cans of that kind is always bad. 8

A Member : What sort of a whey tank would you prefer ?
Mr. Ruddick : Tin.
A Member : How long would that last ?
Mr. Ruddick : For years.
A Member : Have you ever known any to be built of concrete ?
M. Ruddick : No, I have not heard of them, 

the ground.
A Member : I have been thinking of putting in a concrete tank.
Mr. Ruddick . I would be afraid that the acid in the whey would have the 

effect on the cement as the acid in a silo has on the cement lining.
A Member: I wrote to a dealer in cement asking his opinion about it. He said 

that the whey would not have any effect upon it at all. I am quite willing for him to 
put one in lor me if he will guarantee that it would not. °

That would necessarily be a tank in

same

Mr. Ruddick . There is this objection, it would necessarily be in the ground I 
think we should have all our whey tanks elevated ; they are so much easier to clean. '

Mr. Bell : I put in a cement bottom to my tank. It lasted two weeks ; the whey 
seemed to eat a hole through it in no time. J

A Member : There are a good many buyers present ; I would like to hear fro 
of them on this whey question. m some

Mr. Ballantynb : To my mind there is only one view of it. I have possibly had 
much opportunity as most people to judge of the effects of the whey carried in the cans 
and I do not think there can be two opinions about the evils of the system I was sur* 
prised to hear the last speaker say that the farmers wanted it. Satisfy the farmers there 
is no benefit, and I will warrant that they will not want it. There is no benefit and if 
they want to get the highest prices for their cheese they must discontinue it at all haz­
ards. Do you pretend to tell me that by hauling back fifty or two hundred pounds of whev 
you can consume that whey more economically than if it were fed in the factory ? I will
a/ rU wu J chef!t fa,ct0ries “ ; r,,!e where they do it, that the cheese have not these 
defects Which are the factories that fetch the highest prices ? Does Bluevale send 
back its whey 1 or Elma or Strathallan, or Bright? And these are the cheese that
T i? W.hereJ°therf Can t ‘eU* 1 doLnot Pretend to say that they get the premium they 
should get, and might get, because they are really paying for the inferior goods: but 
there are no two opinions about the evils of the whey system. It admits of no discussion, 
to my mind Talking about the Old Country, they have nothing of the kind there I 
cannot emphasize the disadvantages of this vicious system too strongly Mr Ruddick 
admits that cans wrth the tin worn off are not fit things to carry milk in. How long 
will it be before they are in that condition if they are used for carrying sour whey ? I 
repeat what 1 have previously said how many of you, if you were living, say in Wood- 
stock would take milk from a dealer for house purposes if you knew that that dealer 
used for carrying sour whey the cans from which he draws your milk ? If cleanliness is 
important in connection with milk for domestic use it is equally as important for cheese- 
making. You must remember this—you can’t realize it too soon-the public are getting 
more fastidious every day and every season. They will not take inferior goods of any
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opinion. You must do everythin» * -y D W lc!* you can reta*n your reputation in my 
thing to do •' o do a wav witl^ 8 ^ lml'rove the quality of your cheese, and the first
». Lu,* ,k„r.v t rar„7Jin*ek thr, wuï y°“ “*y tou ™«th-">■»« or
ets fluctuate—one sells to dav nnnth l ®S We aa otber8' That is because the mark- 
factories selling as well/ We’do not^ DeBut d° ™ find* as a rule> thea® 
buy them, but not as a general thi™ nîf WaDt t0 611 an order wil1 Pe-haps 
that you hardlv ever »et nl, 8 j anow trom my own experience and observation
do» not aîo. dXtf wlZ.T llTl: ““7 fr“™’ !h“ »*■» i- .ged 
was when Western Ontario eh^«B niake fane goods for another reason. The time
Brockville and Those ^otber districts h,lf *fv« «>d
account for the change but our »finHH 1 , day . Tbere may be other reasons to
Now that difference comes out nf^ f not improving at the rate they were then, 
facturing and all the other deoartm 71 7^® cost °* hauling the goods and manu-
fetches ? high price or a low price kïm , 'TT** the Same whether thw cheese 
Stable unless you improve tlJoualitv “e'nber’ tl',8.l,U8!ne8H will not continue to be pro- 
class of makers who cannot he hi?' ■ hr8t ?1D* ?8 P^ect milk. We now have a 
best. We no J have better h?m “ ^ 7°''*’ 8trivin8 by ev^ means to do their 
wcrking-room^and ZsïZs suc2T„« ""^y, and curing-rooms and
barns, and the temperature oàn i i * never ba‘ before. The buildings are not now

2'hi"gth“ *“ i-r-e J+ŒÏSïJZtïjU:
- -r »“'«

Hfi. aid' ^ **““d keep then, in cold «or-

the price down I would like v vi 8D°nme *la* bas something to do with keeping.Jd ;r„, ^tü “k Mr-BMwt^wk^ « *» «» » e»™1: hs

iiupo™UeBtoLg,>7ar»Smdthlhtltwonld » ,llcomm"ci»1 1"™'™. and it was
regulate the price He would not oh d . PP y m a11 cases. He thought it helped to 
trade last year if cold stora,/ bad “Tf ^ What would have become of the cheese 
May last Jsupply the demand for r nott.beeDrre80rted to Tber« was enough cheese in 
of summer chees/was not in p months, it was a question whether the manufacture
where“r go at a low pribe The marl't* TT*T They had to be ^pt some- 
would have been greater The™ w id b ? have been more demoralised, the losses 
had been cold «JL, in k;„u ” - .1 have,been less temptation to speculate unless there

, . Ine losses in England last year were
part of the English inmortarx Th been that there was very little speculation on therP'r

was made 
compe­

te us—catching

simply enormous,

PRACTICAL CHEESE MAKING.

making»?" T" ^ °l Tavistock. then read the following paper on “ Practical Cheese-

even tL,tulikofWiltleUrbSÏ0f tiheesemaking, it must not be expected that

there must be a »ood deal of reneritio°ew material for cheese-makers Of necessity 
improvements has been taugh, f„, ^ ^*1 ^
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any cheese-maker may have had for not acquiring that knowledge which is necessary in 
order to manufacture first-class cheese. However, cheese buyers and instructors tell me 
that, Iron) what they are able to learn travelling around among the factories, there i8 
just as much need as ever there was of preaching the gospel of cheese-making. Taking 
for granted that this is a fact I will try and make plain the chief points in practical 
cheese-making so that he who runs may read. We will commence when the milk has 
been received at the factory, although the ultimate result is to a great extent determined 
ong before this stage is arrived at, for all cheese-makers will agree with me that the 
condition of cows cleanliness in milking, care of utensils and proper care of milk, are 
simply indispensable in the production of milk required to make first class cheese, for 
nine-tenths of all the trouble experienced is from the effect of milk not being properly 
cared for in some way or another. We want a revolution in this respect, and until we 
have it we can never hope to reach that goal of perfection which should be the ambition 
of every cheese maker. When the milk is being received, it is well to start heatic» it 

•iinu- Vrtv18 P“rtlaJ*y full> unless the cheese-maker is suspicious of any overripe 
milk being delivered. In this case, postpone the heating until a rennet test has been 
made Take the required amount of milk from the vat and heat it to 86°, and, to insure 
that this work is done properly, I would advise the purchase of two small tin pails at a 
cost of say twenty-five cents, one for holding cold water and the other hot, and if the milk 
is not at the proper temperature when taken from the vat, it can be raised or lowered as 
the case may require,, by placing the vessel containing the milk in the water without 
spending any unnecessary time, for there are times as all cheese makers know when a 
few minutes mean a great deal to them, and the working of the curd afterwards. Ri»ht 
here allow me to say, that I have always striven to impress upon cheese-makers the gnat 
importance of being master of the situation, as it were, and it is at this stage of the pro- 
cess more especially, that we can accomplish it. It will not be necessary for me to de­
scribe the rennet test, as it is now generally well known, but I would say to cheese- 
ma ers in reference to it, never under any consideration neglect to use it, for I have 
always found it, when used intelligently, an infallible guide to determine the condition of 
toe milk If the milk is found by the rennet test to be over ripe it will be necessary to 
hasten the process by Seating up faster, to keep ahead of fermentation, and if it is found 
to be working slow y or too sweet-so slowly that it will not be ready to set for say more 
toan an hour after heating—I would advise using a starter, for we find a considerable loss 
in not being able to keep the cream down or stirred in sufficiently when the milk is long 
in ripening. Our method of preparing a starter, and which has proved very satisfactory, 
is as follows : We take of the best flavored milk which comes to the factory, say about 
one pail for each vat, heat it to from 86° to 90° degrees then add about one-half the 
quantity of pure water. (In case the water is not absolutely pure it will be necessary to 
bod and cool it). Stir well together, and set it away in a quiet place where it will not be 
distuibed until required for use. Practice will teach the cheese-maker when to add the 
water. Ihrough the summer months, as a rule, we add it as soon as the milk is heated. 
In cold weather when the milk will be naturally sweeter, we let it remain an hour or so 
to ripen a little before adding. The questions may arise here, why add the water? and 
why not disturb the starter? To the first, I would say that by adding the water we ob hate 
the difficulty of contending with tough, thick milk, which is very undesirable in a starter, 
for it is almost impossible to break ordinary thick milk fine enough to mix properly with 
the milk in the vat. White specks in curd and cheese have often been traced to this 
cause, as thick milk will not take color. Second, to disturb this starter at a certain time, 
m almost sure to cause a separation of the milk and water, and if this takes place the 
milK will be in almost the same condition as though the water had not been added. 
Never prepare a starter from milk which has been mixed in the vat, for, although you 
may have fairly good success by doing so, the risk is too great, and in nine cases out of 
ten you will miss it. Do not abuse the use of the starter for I know some cheese- 
makers seem to have the starter craze, using it far too much, which is a decidedly wrong 
practice, introducing so much acid into the milk, that it takes hours and hours to over- 
come this tendency to harshness in the curd caused by the excess acid introduced by the 
starter. They seem to have a mistaken idea as to its use. It should be considered
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merely as a help. Some 
starter and

which, those engaged m the trade will bear me out in saying, are not wanted.

seem

l™7i ,U*I ."“S'' *° «ï*1'™ fro"‘ two lnd » llalf to Ihreo hour» from the time the

.heh.,ir;.“4^^
£atthe mBktoRfi® Z an unavoidable loss of fat in the whey. As I have said, 
tanLr li r!|k .because setting at a temperature much below, we are apt to have

t; U;d’ tbaLW1 rrqUU'e very careful handling in order to avoid waste. On 
the other hand by setting at a temperature much above, the curd is so hot that when 
cut it is apt to knit together, and requires more vigorous stirring, consequently more 
waste, fine particles of curd being broken off and lost in the whey. I do not thiiïk t iis
thee8whole°fth 'h r‘unlpU,latmg lh<i CUrd recpivea that attention from cheese makers‘on 
Î1 h T'' It. a something terrible to witness the cat-hauling curd does
get sometimes by not a few cheese makers. °

Rennet, and applying it to the milk. 
cheese, such as we

. When it is desirable to make a quick curing
, .1 usually make in the early part ot the season, use very freely of rennet

Z:*A*0 h? he CUrd WiU u® ready t0 cut in from tifteen t0 twenty minutes. Un 
the other hand if slower curing cheese are wanted, use less rennet, say enough for perfect
coagulation m from thirty to forty minutes. Before applying iherennet it should be 
diluted in say not less than one-half pail of cold water. 1 know it is the practice with
Sr86 iT™ wler °ü ,Wat!r ab°ut the 8ame temperature as the milk, but I think 
this is a mistake. When diluted with cold water, it does not act so quickly on the milk
?nlt803enTetjTf0r-.a f|h?ro1ughLmixing. When adding the rennet start pouring it
,m with tb *riand haVe ‘j8 ? by the tlme the 0ther end <)f the vat ia reached, following 
up with the dipper immediately ; stir constantly for about five minutes. If the milk is
“ng tf°° fa8t- a"d Wl11 allow ifc. go «ver the surface of the milk with the bottom
™ld L ,,pe- 8evl nnnUt,‘H t0 keep cream from ri8ing' and if there is any draft or 
cold air coming on the milk, it will be found a great advantage to spread a cover over

ready [°r the kmfe- There are different ways of knowing when the curd is 
ready to cut, probably the most convenient and reliable is to insert the finger and push
t WlLUnder T**0®’ aPvhttmg ifc With tbe thumb as the finger is inserted ; and if 

it breaks or splits clean without appearing milky or riley, it is ready to cut Start 
cutting by using the horizontal knife* To insert U, la it on end 7 

and let it cut its way down into the curd, never force straight d 
as 1 have heard of some doing. When the knife has assumed its proper position, move 
it along carefully to the other end, turning it around cutting back facing the other way
cuLrivthTS t0 fir lï 8ï6Waya through fche curd- U wil1 he well to note parti- 
dumb ÎÏ S °f !,h,la kmte: 11 must be hel(i firmly and not allowed to get out of
The C^ird «h70 UW1 l7adl L8Ce ‘J"* th® CUrd wiU be torn more or le88 if 8Uch be the case, 
the hi n -d Dt°n be subjected to any undue pressure other than from the thickness of 

b'i passing through it. When taking the knife out, allow it to cut its way out Ï
wiL nf ,h "I6" t0, ïlch,U w?nt in" Now take the perpendicular knife, cutting 
This willbh VaVUd îhea '.eegthwise, which will leave the curd in small square cubes. 
This will be sufficient cutting, unless in the case of fast-working curd when it becomes 

ecessary to cut faner. Before we leave the cutting, I would strongly advise all cheese 
makers to look sharply after the condition of their knifes. See thf/they are sharp and
thecuTwIlleeH-T6 “ ^ blade8' for blunt surface coming in contact with

i... .1 7„g lts time the curd ia cit or brokm -1

of vat near the handle 
own the end of the vat

cross-
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Heating or cooking the curd. Start by stirring very carefully TV»
veïy critical st P°8®ib'® the 8ame shaPe in which the knife has left it. I consider thi^a
andy|teen the g6rl ? h® pr°?e88’ and the 8reete8t care should be exercised to avoid loss 
and Keep the curd from getting ragged, for I have found again and again a loTnf M
parTicul?time0Ce Aftr°dUfCed ^ n0t bav‘nS ProPer attention bestowed on the curd at this 
fi f , ‘ ^ter stirring say for five minutes, heat may be applied very slowly at
of wheyIfinside' ^f <1!lickly'l4 wi." °ook ^e cubes on the outside, while they will be Ml 
formlv and beLr l ^^^ cooking W done gradually the cubes will be cooked more un

thhk ?vUh°,rltleS advlse heating much more slowly, or one degree every five minutes T 
think this slower than there is any occasion for Setting at 86» and cookTng to 98»

goînTon aL81X7wmou,dtea8d0r T ^ ^ a 4 tMe to hale riel
i'consider 98° b° "all‘the*toUXFor ovir

er 'C».£-4

STt •* ^ t” xxx tz s: s
l , , T , • 8^ tb lennet test will enable any cheese maker, with normal milk to

e eur jus oug nough in the whey to insure r. proper cooking with the required
the nenes >m0'f Ure ^ bala™d- 1 would urge upon all cheese makera
Z::hr,L;r"8‘t3rs

ns

amount of

cases.

x «h,

XS .uLttz % TZ,rz° £** or sr r11» *"«* l>ian to practice. „„I„, the f„ZTv,7«U for ihen tb“curd”ÎZ " *t'" 
££d*d™",°omL°L“,d hTZV,?' t*1® «hey can quickly be got rid of, which m»™“

ZZh” e It!"? °f th” “? 1hm *l“» “ in fXrZthem, b7i„ 
the nil o ^ ! \ r°°lnI ° U’e racki* m tho vats, which are much to be preferred to 
the plan practised by some of just packing the curd on the bottom of the vat ?
curds^afdZing t“rT* ^ Jt is a little to say just how much to stir
here tL skiH and 77 T® mUch more "»<% than others, and just
reauisition for not 8°od judgment of the practical cheese-,naker will be called into 
requisition, for no one or two rules can be safely applied at certain stages of the process •

^T?*® be,ga™ed by experience and close observation. However J 3d
a gmat wle VTrrino T™? ^ 8ta«® is obJe^ionable. I have found
a great waste in stirring a moist curd too much when dipped. It is better to let it stand
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for a little and break it over carefully afterwards. When the curd his been sufficiently 
drained spread it evenly on the racks about from four to six inches deep, and allow it 

aTlt* W^en 8U®ciently matted, cut or break into convenient pieces for handling, 
which may be determined largly by the curd mill in use as to feeding it conveniently’ 
If the mill used be one that tears, or injures the texture of the curd, causing loss of fat, 
l ij u <jurd *.nto Piece8> and the result will be less waste, for this matter of 

should be kept in view at every stage of the process. Keep turning and reversing the 
curd at intervals, to expel more thoroughly any surplus whey ; turn it more frequently 
at first. It may be piled two and even three deep to advantage, if it has been drained 
properly, which will be shown by the amount of whey collecting around the blocks. 
Never allow any whey to remain on or around the blocks of curd. As soon as whey is 

and reverse Position of curd allowing the whey to escape. The temperature 
should be kept up if possible at this stage, to 94° or over, to facilitate the ripening of 
the curd. 8
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Milling the curd. Generally speaking I advise the milling of the curd about half 
the length of time from dipping to salting. The acid at this stage should have developed 
to about one and a quarter inches. However, this may have to be varied considerably, as 
in the case of a moist curd, or one that is developing acid very quickly, it will be 

essary to grind early which will greatly facilitate the expulsion of the whey, and give 
the cheese-maker better control of the curd. On the other hand, if a curd is ripening 
Slowly by being too cold, and not enough of acid developed, defer the grinding for a little 
or until the curd becomes somewhat flaky. It would be presumption on my part to say 
what make of mill to use, for we have several good mills made in Oanada at the present 
Ume, and each one has its advocates, who claim superiority for their favorite mill. 
However I would say use a knife mill, and one that cuts the cleanest and most evenly, 
with the least friction on the curd. A'ter milling, just stir curds sufficiently to keep 
from mattmg, and never mill the second time unless in the case of a very bad gassy curd, 
which by cutting it up finer will hasten the process somewhat. When it becomes 
necessary to mill the second time, do it immediately after the first milling, for if the curd 
be a,lowed to ripen before grinding the second time a great lost of fat will be the result. 
As the process goes on, from milling to salting, allow the curd to cool gradually, so that 
when it is ready to salt, the temperature may not be too high, say about eighty-six decrees 
to eighty-eight degrees. The condition of the curd when ready to salt is determined 
principally by the feel. When pressed in the hand, it should feel mellow and silky and 
present a glossy appearance to the eye, and the hand should feel distinctly greasy when 
the curd is dropped from it. Do not make the nrstake that I have known some to make 
of salting the curd as soon as grease would show by pressing in the hand. It will very 
often show soon after grinding, especially if the curd has not been handled right in the 
former part of the process I would say as a rule let one hour at least intervene between 
milling and salting.
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Halting the curd. This should be done with great care. First be sure that you have a 
recognized pure quality ot salt, have the curd as near as possible of even depth over the 
sink, and see to it that the required amount for the vat has been carefully weighed out, 
which will vary according to the condition of curd and season. See that all lumps and 
specks, if any, are taken out, for cases have come under my observation quite frequently 
where the salting has not received that attention which it deserves, considering its im­
portance it is done quite often in a slip shod way. Spread the salt on about one half 
evenly over the curd ; then rub it well in on the surface ; then mix thoroughly ; spread 
curd ev mly again and apply the balance, rubbing in and mixing thoroughly as before. 
Stir it over again in about five minutes and again before starting to hoop. In from fifteen 
to twenty minutes the salt will be mostly dissolved, and the curd will be ready to hoop, 
having lost that harsh feel which was quite noticable just after salting.

Hooping the curd. I would advise every cheese-maker to provide himself or herself 
with a convenient pair of scales for weighing the card, and weigh it all carefully into the 
hoops, putting the same weight in each, thereby insuring a more uniform lot of cheese 
m size a°d weight ; for what looks more unsightly than to see a lot of cheese together on
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This wUltold thTcLSrfn beïer'9 ^"dage °ne haIF inch less than the diameter of hoops 
« advisable, as soon as curd isho'ped'to *7^°* »«t - the sides. \
venting the possibility of the rind becoming too T”8 ?loth and fol,ower on, thus pre- 
The temperature of curd when put to press should h,L ^ e*P08Ure to the atmosphere.

“Ï k careful. Apply*the preeaur*”',» glùwfv «S”'" “‘T “ 11,0 proee**' *“d I would 
too strong a lot of fat will be pressed out wbh * u mere,y 8tart the whey. If applied 
carefully that will be retained to a great Ixtent J Z/ 6 * *h° P™88™8 is done 
closely as it comes from the curd and when12 • *Z 8°°d rule 18 to ob8erve the whey 
Œ.yb. safely applied, which should «» I"™»
TakeoiTh^patjdr.1: lZ.Th> “«■»•?% pressed for fhiu.

both ends three-quarter inches Have nir *t * ^ Up’ ,and see tbat it laps over evenly at Spread Jm ou'^X ^^^3/ *"d,T ™« «” «*
back to press examine the sides of the cheese and if M, u een.’ and before putting 
grease noticable on the bandage wash andLkL^ they8how a defective rind or any 
which will help very materially in“ilIdwel1 ,with 8°<>d clean hot water! 
dressing the cheese should always be clean and hot ‘“^nm00*1 /‘cl Jhe water ,l8ed in 
after more carefully, we would not hear so much f» if ? 8atlsbed> lf this were looked 
cracks under the bandage. How is it thTt ™ r i foUnd Wlth defective rinds 
year, some cheese from Sesame vat witwld "Ti eSpeLcia,ly in the fall of the
I^rg'y onaccount of want of thought on the mHof the Îhe T ^ CrHcked? 
of the curd having been hooped at a lower r P ! ™ ,cheese maker, the latter part
diffe,.„t ,t the time „f drciZ b, uE"” ‘h*n Z railing
“des using a cap cloth on each end I JL Id i • g ™ore U8e °i the hot water. Be-

W-ÆîltJSïftfSÎSïartotr,d r.dKé r/■Will have to be treated to another dose of* hotwïtor'î ,”P!?Ced’ Bnd <luite often th« rind 
Perfect ; for a perfect rind on cheese is a thintnf h > 8° ? r Wel1 before lt will be
as we behold it. After having attended to afl eh beaut^’ and» 1 may add, a joy as long 
the production of gilt edge chfese, pat them bacÏto^rLÏ’r^1^ "V^dispensable to 
giving them more of an even and stylish shLe and LP ’ trLever8,ng the ends, thereby 
straight before leaving them, so that there Jill be no nüttinÜ? w Pre88ed evenly and 
the time comes to remove them to the. curino ,1“ P ttlng back to Press again when 
not straight and perfect % g fts certa,nl7 should be done if
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THE HANDLING OF OVER-RIPE
MILK.

say that the method°thatTI pursufi^hlndlbg ^ ït following PaPer : I will not 
cesseful way of handling it. What I will to Jy btSTithl* “ the beat,or the only 8UC‘ 
do not approve of accepting milk that is turned Ik a h , g'!en me the best results. I 
get caught sometimes. It is then that we want to t0° much acid- But we
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A : I have made cheese in Oxford County, as well as
eese is sufficient to give

good body in all the places that I have been.
Mr. Eagle : Did you not say that some makers would call it ^ inch, others would call

it £ inch.
Mr. Bell : Yes j it is the way it is placed on the iron.
Mr. James : Your opinion is that the same amount of acid with the hot iron will do 

in every locality.
Mr. Bell : Yes.
Mr. James : That is my experience too. My belief is that they dan’t do the right 

thing with the iron. 6

Mr.. Bell : It all depends upon the milk you have got. With gassy curds a little 
more acid is required ; ^ is quite sufficient in a great many localities. I think we get the 
better flavored cheese the less acid we use at dipping.

A Member : In the cold weather if your factory is cold would you not advise a little 
more acid Î

Mr. Bell : Yes, perhaps so ; but I would advise some other means of heating your 
factory. Burn a little .more wood and you will improve the quality of the cheese. It is 
a dangerous practice this of giving too much acid.

^r- McLarkn : w.ith regard to curing cheese in the spring and the fall, I find much 
difficulty, and I would like some information.

^5" BeI'I' : In the spring time we keep an even temperature of seventy degrees, and 
if that is maintained we get our cheese ready in about two weeks or ten days. In the fall 
I find an even temperature of sixty degrees the best. Very oftan the curing rooms are
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eighth ounce more than one working in the ordinary way. I use the usual amount of rennet. 
I find that to increase the rennet does not allow time to thoroughly incorporate the 
rennet with the milk before coagulation sets in.

I commence cutting as soon as fit, and cut continuously until I have cut five or six 
times. I start to heat as soon as I stir curd from the bottom of vat. Heat in no less 
than twenty minutes. Start to remove the whey as soon as heated. Test curd by the hot 
iron test. If it shows £ to ” inch of acid in fifty minutes from the time the rennet was 
added do not handle it in the ordinary way. Stir it two or three times after dipping, and 
then salt it about one pound to the thousand of milk. Stir the curd dry, and you can let 
it mat. Cut and turn in the ordinary way, for you have control of your curd and can 
handle it a an ordinary curd.

Now the advantages I find in the adding of the one pound of salt are : it checks the 
acid and expels the moisture, gives you control over your curd, preserves the color and 
texture, and makes a good marketable cheese out of milk which, if handled in the ordinary 
way, would have made an inferior cheese.

Mr. Paget : In regard to the dipping, would you advise that in all and every locality! 
In our locality we do not seem to be able to get sufficient body after we dip it, with the 
acid you have spoken of—1 to | inch.

Mr. Bell : Some cheese-makers would say that £ was J. There is a great deal in 
the way in which they put it on the iron. I always think J inch sufficient. I have 
found any difficulty in getting plenty of body to my cheese with \ inch of acid. I hap- 
pened to be in New York last summer for a few days and I found that curds out there 
would stand more acid than ours—that is at dipping—without being injurious There I 
only gave £ inch to the cheese I made, while I found it all right with plenty of body, but 
there are sections where the curd will stand more acid than \ inch.

A Member: I have talked to cheese makers who have

never

come from tl^p west, and they 
tell me the acid which would answer in this section would not give the same body down
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fifty, and it°teki°halfdandfy^o gèt^h ^h p6rb*pa in the morning they are down to 
night before. If an even temneîafuL of the 8ame conditio/ask Z the
preferable to a higher temperature. A temperaJrfoH kept Up in the it is

Mr. Johnston • In the -, mperature of from sixty to sixty-five is plenty, 
impossible to keep an even tempera"! ? faCt°rieS °f this co“ntry is it not almost 

Mr. Bell: Yes.

continue tobllmê* the^trons Ïr tndTngT? TIT “ n0t fir8tcla8B' a"d
the grocers accepting bad butter ; they seel to be .Tfrüvî J*®,*0 know that- We find 
it is with the cheese makers. As lon<* ao ev, «afraid to refuse bad butter. And so 
they get bad milk. g they contlDue to receive bad milk, so long will

someUmesX in! but7thtfthey le onlyïo ÏaTt'"'"!^8 S' receive bad milk. It 

«. When Ihe milk i, very cold mmino 'outlie y '"ll,k whe“ they detect
defects. The milk saved eve. Sends, i, geeetllv cS “ " P"'*? h“d “ detecf .11 the 

^ Mr.,White ; Have you had 
good deal of butter ? any trouble at certain with your curd losingseasons

the milk geSg J2ÜT ' M"‘ *«

the milk and curd are not handled ®carefully 225

I have noticed it generally in August.

you usi^more or less 1 
Mr. Johnston : I would

Mr. White :

Would you use on a fast-working curd, say in August ?

the usual quantity.use

MORE ABOUT THE HOG.

R-fbertson, who refermdlo h7mas®< my oldmlter ’’and6 aUkd'ence’ ,this time by Prof- 
Loins came forward, and alter remarking that h« felt flit? ^ V®ryuk,ndl? ot him. Mr.
My^friend tfsaï

I took this morning the subject ot hof4ou.es alshelT y°Ur birn8- and I think when 
From what I have seen tins'afternoof iTmalne tha vn Probably made a mistake, 
for your hogs is concerned. I left my sulTect this nl 7 ar® T“ bxed 80 far as shelter 
for feeding. Some of you who are feeding swine Ll nlTt8,^ ?®^Ue8tion.of condiment 
condiment m the feeding system i wilf • y no* think it essential to have a
find that when we are h?nishtg 0ff he hi *'? T a“ e,xPlanation will generally
feeding them on one kind of food that then thl ( e..™arket’ a"d especially when we are 
mty of a condiment. I had once forty hogs-lois' C°!Ue8 in the npces-
were weighing two hundred and fifty pouls when m L hashing them off, and they 
make a trial, because a great many men h A a .l 1 .montb8 old. I was going to 
ihat there should be a condiment before our hogs in^r/ V* ™y imaginatiou
and aid them in digestion. Let us remember when th?  ̂“ i ^ them better heaIth, 
the digestive organs are loaded with fat more or leithe .an*maI 18 opening for the block 
power of assimilation and digestion There w i and that the P1#?8 are losing their
trial. I weighed out eight pounds of shorts andl °rty‘e'Sbt 8boat8 at the time of my

P nas shorts, and I gave them a pailful of the charcoal
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simply that there is a want of power for assimilation L ,7^™* ofT th»t sort. It is 
pounds of sandstone each twenty-four hours a pailful ,d'gh6Htlon: 1 weighed out sixty 
swill These hogs were fed upon the feeding fW We h harco.al and e'ght pounds of 
m fine fall and spring weather we feed ever/thto» 7 a 006 “ 0Ur hn« house, «° that 
ground is a wasteful process in the tweS IVr h ^ J think Coding on the 
of sandstone, and a pailful of charcoal but thev dT ^ h°g3 "8ed aixt7 Pounds 
pounds of swill. The swill would last from fortZrfîï ? « that time eight
that they did not really need that amount aJ;ii ^ r 81 hours, 80 that I found
show the truth of the assertion that we must aid the ani"”? 7 “T*™ this 8tatement to 
feeding. we mu8t aid the animal under a system of high

A Mruber : Do you boil the feed after you grind it ?

..ter to . boiling h„t. ,„d the’put »h® S'it Ùnd fed itT^ ? “ ”î brinS °»' 
to ninety degrees. By this means we artificial! v ... i • fc, ? Wlnter tlme »t from eighty 
stations say it does not pay to heat the feed I say i/doeTiï tP* Wh'le the experimen 
pays to put it in a barrel and boil it for’several hots R 8 “TT But U nev* 
pounds of shorts or one hundred pounds of cor ni ÎT Remember that one hundred 
gallons of whiskey. When you go to work and bod vn wiI1 make forty-two
are simply evaporating your suga/ from vour lato * 7 ^ f°r any len«?th of time you 
evaporating all the time aubataSL*?. * 8»»». You are
she is nursing the pigs is an art But there arflgf The feeding of a brood sow while 
sow on my place has to take the place of the “"It th,at rea,ize this- The brood
brraal ... will gi„. „ much ^ fegL?l£J‘n" ?°U X
do not ask me if I have ever milked one /I auJtoe \ 7 8 88 an avf*rag« cow. Now, 
my hearing to have a pair of scales handy Jhtn K areVji "V*.0™ of those within 
scales now-a-days can be bought for twelve dollaîl A th?r pig8 A Pa'r of
is a better educator than I wodd be if I were to talk h P7 °f 8f,es and a lead pencil 
of pigs is born take them ten hours or four or five hoirs îfte to * '7 VVhen the ljtter 
on the scales, and you will find that they wetoh from t w«7 th% are born- and P«t them 
according to the ske of the litter and thJ age of the Vvhf ee“ to ei8hteen pounds 
twenty-four hours, and you will find that they have made Welfh.thpae P‘g8 every
pounds according to the ability of the sow to gfve milk gam °f ,from two to five
mg for a milker, just precisely the same as voTdatol^' 8 y°U T’ gentlemen. I am look- 
to the young men, thaï when'youare7J "7 t0 88y’ e8P-a'ly 
m.ik-giver, for it is with the sow that the young DiJ 1 ! hi/« b mma! you ahou,d get a 
are feeding a sow we should feed her with/in evf ? g * •» first tart m life. When we 
feeding the cow for milk production It would-be a -J" ? P.r°d.uctlon> JU8t a8 you are 
ground meal or corn alone. She must have them mZTi teed your sow on
comes in. The change of feed will always be a „nMii ' ** where the mistake
kind of feed will never give us the same suHafo r * e8tl°n ln the art of feeding. One it- M, pig, thrl
probably in your dairy business wish to wean them 7ean themselves. You
the pigs separately in the trough I adhere to the n ■ T -Ï do not 1)elieve in feeding 
to eat with the dam. When they become accustom/r/1' pig* shoald
the dam’s milk you will never ha/e that^ck.Zth^ * C°“r8e ,of feeding along with 
you take them away from the mother. We should^!™/ oth®rwi8e would have when 
brood as near as possible together. Then we have to 78 endt,avor to have our sows 
the great things is to have hogs all of a size and a™ 7wu8 pig® altogPther °ne of market all of a size and ageaLyer ^1,^ few^tVJento PUt “ th»

If the sow is a sow that weighs from three hnnrl / nu/8lng Plg8 is shorts mixed.
“d » “ * ■* thea avJtS ZappV^Z”.^ bï
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E.Z” “7 ZZÎ 1 ,te6ï,hi*Mly in the earlier months of the yelî when t “ m°“th, °f APril «d especial- 
sow warm feed of from eighty deg^e,-s temperature 1 feed the
wise I change the sow’s feed/ If I have Æ 6 T 7ep healthier* In this
shorts I always add a little oil meal ^ COrn meal with the
dollars you will find that it pays you to add it to the 7^ » ™eal at twenty-two 
than to have your sow «row constinated ïL •! cornmeal. Nothing could be
pigs I never would add milk to ly steamed7rVoile7fè2d7ntiî Uee^it* “ ^

Mr. Malcolm : You believe in feeding your pigs with the dam ? 

sow, I go through the al^ey0^th^mominPand 77 kt0 pig® to eat with the
some into each stall. A L is natural!v lerv 1 7 * °f °ats and 1 throw
drop on the floor they will pick them ui/craeWh qui8ltlve’ and when they hear the oats 

and that is the first Lon ££?£££ SSRST “ ^ ^ ^
A Member : What is the floor?

Feeding of soil mu8tV7ndVha7d°with feTdinJÎf HveTt^k °I hVe”8 int° ™y mind> 

place, so sandy that it sometimes drifts and „ ui 1 e uPon a very sandy

«... I produce there. I i»“te K itil/l 12 Tv h T°"i,l,e? at tb«l.»d., and I the f0l. that parpo«. J l’°g" 1 “"8t *» '««ling

A Member : Do you ever use concrete for floors ?
A>“^àZ,: ioZÏÏ,Z cÏÏt.‘t<r”lflSrfi “? h0S l0r for breedi“* P«rpo™

chilled, and ,ou would be ,er, apt to loae the». TbewK .“ouBèï W»“M h“°“'’

■ I

r& I1 worse

my

a wooden
A Member : How far above the ground would you put the floor ? 
Mr. Louis : About a foot from the ground.
A Member :m t JT dir6Cti0n d° y0U Prefer the drainage of the pen to take ?

It is said that the hog LThediitLst anima^iherelsT^nThe h°g.house-

animal that ever was upon the farm, and I except no aiimaL 1 7 18 cleanest

A Member : Is your yard paved ?
the “rSaSu“/a. * W. cliu oïTlblT 1’^ f =-ld pare

Prof. Henry that 1 .teal », wife’, broeu, to Sweep’S^ ft***-
that a new broom sweeps awful clean. (Laughter) A Inna L # P lthl 1 know 
bedding every morning. We find that the sow uses this for h *7™ W® pUt out new 
cussed little pig follows her example. th for her droPf>mgs and

A Member : Have you had any experience in the use of stone pens 1
and leave^aapace l)etween,^bc«au8e Z iiSaatT * "» ^

great trouble would be that you will hLe moreVrlei ^ heultitTn ^ ^ ^
spoke just now about feeding shorts to the sows. “ rneumatism in 
oats, and it is generally said that oats 
pig is different to the cow, and you do 
ground oats. When you use shorts 
results.

every

i
<
c

good fpJi7 p b b yTra,8e Kreat quantities of 
good feed for pigs. I say they are not. The

injury than good by feeding young pigs on 
you have economy, and a feed that give/better

1
fare i
more c

f6
gMr. Peter Smith : I have fed whey and have been successful.

wiih iîr‘ ^fUIS \P7ababIy y0U, have never taken an account of the 
with it. If you had fed one of the pigs on grain mixed with

tsour
f

grain that you fed 
sweet whey and another lot
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O'*?™' 8tuff r,think y°u would have found that you would have made better results 
oh of the sweet whey than you did out of the sour whe~. I have said that it is desirable 
sometimes when finishing off the pigs to feed them on sour whey.

A Member : Have you any experience in feeding roots 1
^.r‘ Lo.UIB : N<? ®.wl«e fee.der’ 1 care not if he is a dairyman or not, should ever go 

without roots, especially for winter purposes. In winter we go upon our barn floor and 
we gather up the clover leaves and the clover heads, a barrel full every morning and we
fndhrin?,- Ï hr\ We^ barrel with water and we pu/a steanf hose Tn 
and bring it to a boiling heat, and then mix grain with it. We find that we can winter 
our pigs and brood sows better in this way than in any other. Aside from this, each of 
our hogs during the winter receives a root. We are great people to grow squash We
eor/an™6 ? ° 8'mp 7 f°r the PurP08e of Ceding. We do not grow /hem in the
corn any niorc.

ie
.1-
le
is

A Member : How would pumpkins do ?
Mr. Louis : Pumpkins are not as good as squash. They retain more water and 

when you are fattening your hogs and can feed the one against the other, you will find 
they will leave the pumpkins and go for the squash I - - - ’ y °the old variety of squash. 

A Member : Has Mr. Louis any experience in feeding corn ensilage 1 
Mr. Louis : I have had

use

ImfMËWBfÈihair and otherwise deformed. It may be good to feed ensilage in the winder 
but as a regular feed it can’t be depended upon.

A Member : What breed of pigs do you consider most profitable ?
Mr. Louis : The Hone that gives me the greatest return for feed consumed. 

(Applause.) When we come to talk about breeds, we talk about a fancy. It is simply 
a point of fancy with every man. I would say let every man independently choose his

bim beK' ,b*‘ £ -*£

A Member : Have you fed artichokes ?

as a change,

Mr. Louis replied 1 that he had, he was sorry to say. His first experience with

A Member: What about diseases of hogs?
Mr. Louis : Almost all the diseases that the human being is subject to the hoy is 

subject to. He is subject to typhoid fever, measles, colds and hundreds of other dis­
eases, and most of them are caused by injudicious feeding. For instance, probably one 
of the greatest complaints among your hogs is paralysis of the loins. You know the 
hog that drops right behind and drags his feet after him. I presume I hit a good many 
men just now. That is simply the result of feeding. While the hog is the quickest of 
digestion of any of our animals, remember that when you stuff the animal to excess and 
feed injudiciously without any condiment or salt or feed your dairy product without any 
grain, you are injuring him. Constipation sets in and then you have the first step 
towards disease As for colds, we know when we take cold. Let that observation be 
followed out in the case of hogs, and then we can avoid those little diseases that so often 
destroy the lungs of our hogs. It is better to avoid them than to look for remedies.

A Member : How do you feed your roots ?
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Mr. Louis : I feed them raw, but when we have 
fall. we steam them and then mix the grain with them.

A Member : Where do you steam them 1

great many, like we had this

,b,t “ ®35'Md » “k«» »

A Member : Do you cut or pulp the roots ?
that îhLLa°iU,S , W? <lkt them with a spade, and then we cook them thoroughly so 
that they almost pulp themselves, and then we mix the grain with them. °

A Member : How often do you approve of feeding the hogs 1
Mr. Louis : That is a good question. In winter time it is not well to disturb the 

d.“y lg.ht .! found that by experience. As our days are short, I believe 
that twice feeding in winter is better than feeding three times, but in the fall of the
year and in the summer it is better to feed three times than twice Feeding t
EÏLTV* The ‘roub,eI 11 ."™t f==d • great lot o, i £
than the hog can consume. Let it be the maxim on every farm, no matter what the
feed, never to give the hog any more than it will eat clean and go hungry to its nexr 
meal. Then y ou will find that you will make better growth on the young pigs and "ha 
you are fattening your animals in a way that will make more gain. * 8 P 8 ’ d “at

A Member : What is the best time of the year for farrowing 1
Mr. Louis replied that that depended upon the shelter that was provided for the 

hogs, and on how good a man the farmer was to take care of the sow To „
last point he showed that by overfeeding, a whole litter might be killed He touchedssrfisa# a

A Member : Is there any remedy for paralysis ?
Mr. Louis: The only remedy that I know of is to take turpentine or any linimentzd car '

Take a piece of boiled pork and slice it about the thickness of my fingers. ThenTnlit 
Hi8 fe^.g,am8 calomel in. First, give the hog a little pfece of the po k

„iwLT  ̂sr t. -x»:

S—rsVïZ fril wU1 ,ik« -i

quarter 
a consti-

A Member : How many grains of calomel ?
. M.r,fL0UI8 Acc0,din8 t0 the size and weight of your animal. You can give a hoe- 

at least four or five grains more than any man could take. Of course, you must con 
aider the age of the pig, I am not here to advocate giving medicine to your hogs I 
am advocating here to day judicious feeding without medicine. y “ g 1

A Member : How do you manage milk fever when you have it 1
Mr. Louis : You will have milk fever in your brood sow if you have fed her 

beating food before she farrowed. If you have fed her on barley or on corn and have 
confined her, you can depend upon it that at the time she goes down to farï^ she will 
have milk fever ■ her udder will be hard and caked. At these times you wM find that 
she rises right u and refuses to let the pigs nurse. She stands right there and stares at 
them, and when she cannot relieve herself at all she then goes to work and eats her 
pigs. There is a law of nature that teachers her what will give her relief 
way that I know of to relieve her is to give her a lot of linLd oil.

on a
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The only 
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milk

therefore be careful. Keep washing the udder for IwT' ,,Sh "l11 have a Jarful pain, 
the water cools get some more. Afterwards rub with r* an hour at a time. WL 
will be able to save your sow Farmers nft i liniment, and then I think 
man sees a litter of pigs in his stable he is ™ista|ke- As a rule when
feed—the biggest she ever had in her life Heroes into* the® FZ™ th® 80W an extra 
then the chances are he will find that his sow has milk W She ® ?}6xt.morning. and 
little fellows nurse. Care should be taken not to „,v0 n, ‘ Sh W? refuse to let the 
until the little ones are able to take care of the m lk Wh™ ““t milkgiving feed
squeal for the milk, and become hungry then von S' Whe?, yo,u hear the little pigs 
Give the sow immediately after farrowme- a hlnMi t Qc*eaae the feed from day to day. 
will find that you will ^ 80,116 and you

iis

you7 a

to

ie
e

A Member : Have you any experience in feeding corn cob meal 1

corn and cob meal as you can out of clear meal ThÂ u ° 8 , ?Mn 0ut of a bushel of 
But it should not be fed dry ; R should be ted wet“ Td to dation, 
kind of meal in a dry state. Another noint is th»t L u ° v° Profit in feeding any 
feed at eight o’clock to-day you want to feed at eight 0v!n tt f®d regularly. If y0U 
o’clock, at that same hour the next day and riÎhftoL vS-f.T 5 if atfour «r Le 
difference it makes in the gain of the hogs. 8 8‘ °U W11 be surprised what a

*ie
if
e
e
t
t É

■

The meeting then adjourned until the evening.

3

■liim
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SECOND DAY—EVENING SESSION.

dent than the farmers who come thT® Wh° ia.more of a *■-
students in the best sense. They realize the truth nf Hi ivu- 8 convention. They are 
to earn their bread by the sweat of their brow and no bv tt, C f ^ that ‘bey have 
believe that such a convention as this is one of the most h t 8Wfat of their backs. I 
in this country at the present day We hear a great He 1 hopefuI 81gns that we can see 
agriculture, and there is not the slightest doubt thZh n.ow-a-days about depression in 
and a depression in almost everything else One thingTs 18 ! depression in agriculture, 
things as they are You cannot get out of agriculture8 t *1™“’ uf vha? got.to take 
prosperity. In order to make agriculture successful it is yS W1 be the basis of our 
farmers should be students than ver it was This count -0re nece.S8ary now that the « the dairy industry going to go own in fpite o^alHhe T g°mg to «° down, nor
farmers of this country, young and o d Ï \u <hffi,Cultle8’ aa IonS a« the dairy 
reference to their mutual i/tZts^as thevCvedonf f C°n8U,t each other 7 
see them doing to-morrow. It shows that theiAear^are^Zt^t ^wUI 
are eager for instruction and knowledge. lr wor^» and that they

18
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Mr. John Gould, of Ohio, then delivered the following address •

£.52 T8 h£?

f*7r 7° r,ihta cow .3?5d^; »• j“- we„,u: iz m°rtPit txfood throughout the year rich in character and full of succulence and ni-™?* i t 
her that she may eat it with as little effort as may be, so that ever’y energy^ save of "he 
propulsion of the organs of life, can be economised and turned into the channels of milk pro 
duction. 1 hat the care of the cow is a leading factor in the question of dairying if V
ZTtl ° rï 1nCOn8,dere<d’ Tn0t be doubted’ but at the «tart I disclaim for care and 
feed the title to all success for there are cows well and ill-bred which, care for them as
one may, and feed them into the domain of fatness or disease, that can never be made to 
attain to good dairy performance, for the reason that they did not have born 
large performance and no after feeding or care can create new possibilities for these 
Nature never builds over the milking organs of a cow, nor fashions 
delivery where richness can be added to milk at the owner's request a 
ing and care will make a Shorthorn steer out of a native “ browse eate 
ing of oats put speed into a flat-footed clay-eating colt.

So if » Profit is to be looked for in the care and feeding of cows, there must be a 
selection at the start and let us see if it is not possible to get our stalls full of cows that 
give not less than 6 0C0 pounds or more each of four per cent, milk in the year, and cowl 
that have the individual power to turn food and energy into milk and not into undiscov 
erable channels a sort of underlain that saps the very life blood of the business and breeds 
discouragement, and often ends in putting up the shutters to our business.
_ The breed of cow that we shall care for is not my purpose to discuss here beyond 
this, that she shall be a good one and adapted to the dairy business in hand. Everyone 
has h!s likes and dislikes A big black and white might suit me, and not you, and so 
on through the list. But this is patent : It costs no more to care for and feed a good cow 
than a poor one and try to feed great performance into her and fail at the end Its no 
use to feed and care for a cow to give 10,000 pounds of milk in the year that will put 
no more solids into her milk in the year than another that will do as much with 6 000 
pounds, un ess one gets the pay in the fun of milking two or three tons of water for 
nothing. So in the care of cows, there ,s the item of labor against production, and the 
fellow had better put the three days spent in -milking the water into better care and 
feeding of the cows that give less but better milk.

In this care of the cows one is quite as likely to overdo 
It is a question of when, how and what variation.

capacity of 
cows.

on a sort of side 
i more than feed- 
, or liberal feed-

to fail in doing enough.

this has its twofold influence first upon the cow and*oCrthffutwe0 offspring!1 fo/'ThT h! 

the care and development of the cow that we are to look in a measured degree for 
improvement in future generations of stock. It now seems assured that this pre-natal 
influence must be looked to as a means of steady improvement of our stock for the 
advent of a sort with prepotency so strong as to actually beget a new breed, as in the case 
of old Justin Morgan, the Hamiltonians and quite as possible in that great bull, the father 
of the Durham cattle, which is only the gift of a century. So in practice it is always 
the better plan to begin in the care of the cow years before she is born and have what 

!?.?■>“ “>» •S—dity of cm" m„d. =Lpicu„„, ,11 ,h, w.y through. 1?am in 
doubt If the time will ever com. «beu it will be beet for the farmed at large to poem™ 
dairies of all thoroughbred cows and, from what I can gather, what are known as broken 
bloods are in general terms the best. But there must be a qualification to this term for 
it is in breaking bloods to extreme degrees, that is, without order or judgment, that has 
given us herds of cattle that are so broken up in their blood that they are veritable

as

If the best results ere desired there must be
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c-«'ürs pJSnrCby tÆeXrjï ...«=« ».
tor. The farmer says “ I have a fairlv rmn i i, i nothing. But here comes in a tac- 
i«g." Good! Sol^ ».„ .„ °< «h»-election, of of d.i£
whatever use the milk of a dairy is to be mit th X t‘?t 1 8ay butter test, for 
basis of calculation of its value Water makL ÏJÏ! !? that milk wiH always be the 
dairy breed that suits you. Get a ste an5 T che68e- Then select a
the blood any more. Two ways will effectually b«aT it* ud^ ^ d°p0t break 
second time from a bull from this broken hlnn/™ i VP yet more- Dreed the 
strain, or go and bring in yet another distinct breed f°rt7 forces aSainat the one
Better b, to, „,2„ ,“„f ,hè »,t “1 .brc‘,kJhe «« "«<> in twain,
and intensify the blood you already have, and «et into this^bre^'1°^ d,au*hter8 to hi 
a second generation with seventy tive per cenf ofth* Ki ^ dl*!g m llne’ and 80 get 
oughbreds i. . mi,„ke. The cro» ZJLS J°" de*ire' T° »«r- 
never imparted to a tub of water-and at fhe second cross ^“*Prom,,8e—esPecial richness is 
must now choose which of the breeds from which °r®88 the breeder is at a standstill. He 
either is to confess that the first was a mistake and XtVheT?11? ch°ice> and tochoose 
I do not champion any one breed of cows as sunerior ft 8t6p8 must be retraced,
places, but great dairies, whatever their breedin« are «m hfm; B'eeds have their 
representing herself, an individuality born with her whTclT °f 8elected cowa- eacb cow 
raitted to her daughter : but quite as likelv », ; u •[ h b may or may not be trans- 
to be given over to . tocend J “‘“'"‘«i™ »he will give in ,,„„t to „

.i»on:rd.““t sr;z s zr **“■ hi*h
crops, but crops that we can employ to the best advantLV T 8'°W “7 °nly good 
swamps, getting the stagnant and foul water off from îhèknd ItL'*'*™ T""* the
but in the end your farm will look enough better to nav L 1 • T*"8 80me hard work, 
ever seen a man with a profitably good dairy on a Irl ^ * j plck,nS UP- Have you 
world ; and so this care of the cow^ust have with ifthe c Cared for.farm ? Never in the 
also have conditions to correspond with whaTiî Tl}1*6 farm‘ The farm must 
of the future. We must have a condition of 365 davs^of0 ** domanded of the dairymen 
of the cow now means that we must have a warm * s.uruni®r on the farms. Oare 
so that when the cold weather begins we can shift ThisT^ ® barD’ wel1 arranged 
to an artiticial condition approaching summer T thi t- t!W fr°m a summer condition 
had their day and will disappear, and’that the cowstable SuTurewld h"™8 haVti
ground—a wooden structure, double walled well f“ture Wl11 be top of the
ness. These things I have never seen but once ;’'hted>. ar.m> dry> and free from damp- 
that was where the man had «one Id bl.nl “V'.T a Aground stable, and 
If you are going to be a dairyman and dairv 7 Wa °f, umber inside tbe stone walls, 
the futurels going to do it-Cn h“e tTLÏÏLÎT “ ye\r~and the ^man of 
conditions. When we get our barn double-walled > ba™ that W1" Posent summer 
to make it bright and comfortable, and well ventilated then 8pa°eé ?lenty of windcws 
like feeds to our aid, and will use these summer We are brinKiag i“ summer-
succeed very well in saving some of this feed that has °„«t »! 8Upp°rt,tbe cow> we shall 
only been used as an air warmer. This brin«s us to «noth 8 a 8reat deftl to raise and has
must make the cow comfortable in the winter 1? T !bout the stable- We
?» ever notice, She gee, „d ™totm 26l,. “L.I « Did
in a comfortable place, chews her cud and assimilate» d then she ll#ja down
Have you ever noticed this cow in the summer time start a^dVuî turn8lt.into ““Ik. 
exercise 1 We want to do somethin» to mot. .l- ? * and walk around the farm for
she was out under the tree in the pasture ruminatfnü^w just as comfortable in the barn »«
feed of blue grass. The method of tying a cow ud in rieid !!8 ^ a88,.milating that ni 
not abandoned. I don’t know but that a cow ™„P * gld 8tanchions is out of date, but
likes it. Men have been shut up in a dungeon to,Ttwentv after,a,whiJe- 80 that she
and their gaoler said they were doin» well 8 Rut V- y.8 and llved through it,
o»e, ™ « 4 f„
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w„œ4rtkr,u^x «r^bi: *ittr °1 iï m -■««
that it is best not to stanchion at all Wa find tI,Il^ye,come t0 the conclusion 
doing » great lot of hard workhe" “nd lhT~ that ‘ * 1 lbr‘,“*h ,it6 ec h“™ b»™ 
and better w„ to hare done it 5 “ L ; '"'i “ There a simpler
a halter with a little slack a nice hnd i ' . °^ed and thought. Give your
pretty closely appmach that °tot whén S c*o°w lîTl ““ U?‘ . Then
ture. Do you say to me that cows Hod win, n d d down unr*er the tree in the pas- 
Louis, at a M S kePfc ’ Theodore
pie had such filthy hogs. “ Did ou ever notice ” « id 11 was,that 80 many peo-
men that owned them V He meant that the ’ho» d T\'M°re|. “the ch»racter of the 
them gave them no chance to be otherwise. I think Z f thy *fcausethe ™en owning 
if the man who owns the barn will diva hor ,u W1 he clean in the barn
simple. It is simply a matter of makin» the -Tb? wb°le *hing to me is very
and then it means a smaller gutter than we are^suallv !,«i fro.nt—ei8ht inches high— 
floor, save a fourteen-inch wide heel plank oftZ ÏZ U81n«ln1 °ur barns. Make the 
amount of bedding. The next thine is tho ’ J .Ut mverted 8ods> and use a fair 
a cow drink in a day Î That depends ! I asked*a0*1 °f Wat?r XTIIow many times does 
cow drank, and he said she “drank all ah to ^ew Tbrk how much a
men compared with this one who know howm”^ a co.^ffi’ T7 '°â

and forty pounds. And then the’wavs of ,1 ; J 6m hy waight have drunk one hundred 
drank twenty times in twenty-four hours Th Z8’ h,a.Ve cows tbat by actual count 
then we had cows that only dmnï twicJa davldnth while‘ And
day, and others who only drank once a dav imder Hr> ®rS- ^ drank four or five times a 
going to make money out of his cows must nrnvhi® clrc“™ata“c®8- . Tj16. man who is 
shall be met. This cow which wanteri te i • i P ° lde 8-° ^heir individual wants
comfortable by turning her out once a day and nutthn7 ^ C°Uld DOt be made
water into her stomach. Did you ever Le a cow °« nme.t,y Pounds of ice
They stand up with rounded backs and commence a sort of mlM k °f C-°ld water? 
with shiver accompaniment, and then men sav ■ “ Saa , ro11 backwards and forwards 
That breed of cows never were hardy ” She WL • 6°. stllver,ng- She is tender, 
allowing her to do, drink Hittlé warmA, ® ? 7jng to ,d° wbat her °™r was not
is, how shall we water these cows ? I have sttdi “tliUmaMM ™® T"*0®
for years. I have tried nil kind* , 1 . matter of the watering of cows
At last we have got something of our own that’suits n« pa]t.ent8 and thrown out patents, 
to explain this system. He told his hearers to 1 * -US W? ’ ^Ir‘ Gould then proceeded
of the platform was the manger of the cows TheTth^Wr pk in fr0nt
represent a water box put into the inside of thé *T / t lgbt arrangement would
the floor and nine inches deep. j?£ ^
another question,” continued Mr Gould whetf ■ great blS tank. “ Here comes in 
we can kip water warm enough wkhoùt t^xt^" ^ 8tabIe8 that never fleeze 

into the barns. AL heaters are fire boxes and all LeTC Z?6™* of putting a tire 
this end of my stable, standing jLt above the wafÀLro k ‘ • t0 b,Um up the barn- At
holds fifty barrels, set up on a stout platform fitted with arT-8 8& vanizod *ron tanlc th»1 
well and windmill. We keen that tank f„’n n wlttl.ari iron cover, connected with a
Here this water stands at temperature of fifty degrees‘““fh8 httl® ,7ater,in every day- 
water, and our cows drin water at ex ictlv tiL 8 !' rb We fi up the trough with
stand. We find that method answers eve™ , h 8ame .te™pefature 88 that in which they
ask the cows in our day to warm their own drinkbg water^This^ T^d 
cost, for each individual cow, about $2 to put in Th« «L *• *ank a“d plpe aad »11,
trough from which all drink is met by puttiZ Jinnhl» t0. «mtinuous
trough in which a hole is drilled in front L 8u ncb .lr,on pipe ln tbe bottom of this 
pipe, and the water runs the length of the stobleTnLfZ11^ tank ^°80 coupled to this

cow
we
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fill them up. That settles the question of how" ^ afterwards we lift the lid and 
drinks She drinks when she wants to, and as ofW \C°W drmk8 and how often she 
I don t want the cows out in the winter at all r sheJBrant8 to- One question more, 
work to make me milk. With a stable LJht andPw ^ ”ghj t0 their “ knitting 
believe these cows are doing fairlv well 8 nd wa™> dry and plenty of water we 
pounds of milk and are of them started in giving 4 500

afraid they are going to die sometime l and ?’000 Pounds of milk. I am
profitable lack of exercise. Here is a cow at wnrkC °i e*er.cise> hut to me it is a very
ing me milk—muscle power, nerve force, turned intemOk “ ^î'”8 her exerciae by giv- 
the cows wear out sooner. Hadn’t tb« m J u milk—and I want them. You sav
pounds of milk a year rather than in twelvff ^ Wear. out ,n a‘x years giving 6 000 
comes the feed of this cow. We have been tnlr/ea/!i,glVm8 3,000 Pounda a year ? Now that we have got to economize somewhere ^sav^he”® co°v.e.ntion over and7 over again 
on less, or wearing less clothes. I mean economy hJ hmg’ but 1 don’t mean living 
farms and of the character that we want 8 tlDg more food per acre on our
To-day the problem confronts us that never confront * uV more Profitable account.
°ZTa f0r ? We feed her to keep her IL Yes tïf' “ What are feeding 
But did you ever think that out of four nr j ?, feed her to make milk. Yes.
pound goes to make milk? What is that fn Poundf> that you feed the cow only one
“f ®'8,e; y°u 8»y you don’t understand wh^tCcowÏÏ h? “ t0 make fuel and noth- 
animal heat in the summer. I believe you 7 But dlT d T,* anythin8 to keep up 
a dead cow m June ? Isn’t she a nr/ttü ' • d d you ever take the temperature of
day ? That four pounds of feed in the summe/goeTto mT ^ °D a ^ot aammer
Ï rm' There is no feed that we are feeding to dav th? “P heat JU8t 88 k does in 
get so little out of in proportion to its cost as meldnw hV^V*®®0 fxPenaive and that we
a tonlngUP anîmal heat, and yet we are feeding fuel to this *18 ?m,°8t entireIy used for 

XV e rai8e it ourselves; throw her anotherfork full^nvT Whlch costa U8> 8ay 810 
s not economy ? We shall get about a ton of timnthv i' ? d 7°D ever c°nsider that that

the °“#d“n farmer rai8es much more than Le do înd we LT 1 don,t believe
ton to the acre, and I don’t believe anyone telfsfiiT?L°Ur as8e880r that we raise 
us see what this ton of timothy hay contains inLh ? ?e, a88e88or- (Laughter.) 

x per cent, of what we call fibre, that fs of ™ earth “ &T place ifc stains twenty- 
filling—not satisfying, but fillinir Kin '8,0 no earthly use whatever. It is just simnlv
and forty-eight per cent, starch fuel. And soTf we fle8h former, muscie former
we get about twelve hundred pounds of fuel flesh former?tbe. wko,e thin« UP we find that 
fine meadow hay. Over the fence vour nm7hh ? out of an acre of timothy or 
eighty bushels to the acre. There are gh^tf“ year raises a nice piece of 7

pSKiitSitjfr ï t

kundred poond< 0, ,ml. h.v. „l, .ft* 0„er
vided I get it rich and palatable.” And so she where,I6»t my starch from, pro­
succulent, and does not readily eat it when it is n„V C°m ^dder when ifc i8 green and
tioenP mLmrd0W'' Wel1’ keep themandsèll the haT v* y°U 8ay’ “ I want to 
t on right alongside of this. What oiiall we feed with ti,- ^erf,comes in another ques- 
fuel we want. Now we want something elsTto^lT ^ h ??? 1 We have got all the 
muscle, and strength, and power of locomotion ^ red bl°od' Something to give
is represented by the nitrogenous food Here Jfm • co™e down to something that 
our buckwheat, our bran, and our shorts and ouTni? “S*" Jclaaa of foods, ouroats,

" • ""“‘i0" of — »- j -î

not

one

corn—

acre
jfe

SS
M

ÈÉ
SS

te
: 

---
---

---
-

«*
—

■
**

*
SÈ

S2m
m



I 150 DAIRYMEN’S ASSOCIATION OF WESTERN ONTARIO.

I1J
SheneveîZa1 tired^îîf ^ ^ 8° we,1.on oat8 aa «he will on mill feed-
stfttp wVio k i « ee^* can supplement this with peas. Over in New York

A Mbmbkr : Did you sow the peas in August for the October and November feeding ? 
Mr. Gould : The last week in August.
A Member : What time did you turn the cows on 1

after th.com fodder had dried „p

This is usually aboTour TWks^vin^ Dlv aTJT ^ ba?8 and 7 °Pen ^e silos. 
Then, if it i8 pleasant mv wifr. 2 1 ° 7’ ,nd the C0W8 st,ty untl1 Easter Sunday,
are also turned out. IMt is Void °n he' new l)0nnet and goes to church, and the cows

ms r°r * -‘n j
hundred for milk ft La L il 7* 1 am getting ninety cents a

ïtFmy cows Cheaner and t P, 6 Wlnter {*"7™* ? It is a question of taking care of 

of the cows! and better cows tnd rnakin J T ® “10n °f <luestion is b«tter
SS itotSetM f8e FF0" “Î8

winter P°88lble to make cheeae in the summer and butter in the

4' »

■ §

NH11

!‘ i

I
1A Member : How often do you feed each day?

and the cow has »nt four tu J' j.- *"es’ but I have only got one stomachfood U diÔCted «t once ,™7 7““ “7 r"mi"»te “J dige.t the food. M,
which is cud chewioo It,,. on ° oee not digest until the second time it is eaten—
on two ml. 17m,1? 7*^7 "“«'i «* be better ol
offer on this Question * r Li,, * . ' 1 do 14 kuow that I have anything more to
before I go away that I caf aZ!f t0 *1 .et“dm8 here to night, my last appearance

z SX»:.8! ifTw.1 ;r ild
« g'nia swamp. I am glad 1 came to Canada, and shall come again, war or no
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!eed-
ork

war, if I can get across the lines

heart felt appreciation and mv°beat bone,er'ch*-i''- 'er-changing friendship, I salute you with

e of
s of

SOME PRACTICAL EXPERIENCE

introducing™?™ „ one" of ^re^Ld^m™’ °/ £hoahllTZ' to 
respected where he lives and where fkayle,men of Western Ontario,

iTth' ï* ^^'«'"“SethJagroi wïh Mr (Jo'ul.l0'" Pre",dellt w“ l«‘»% unei- 

He thought he had one of the finest stables in fh ' ld ™ regard to basement stable.
Gould hKd 8aid they were damp Ldc(5d L? hr y-at,ditWa8 basement- Mr
hght, because he had windows all around it War“ and dry‘ was quite

tZ*a bMk b- » - *• .

that of Mr. Gould. His was so arrangtÆfe^h ,°f ,w.atering was far ahead of 
had a long trough, the water ran the whole WtT ïndTt fresh Water Mr. Gould 
the water that had passed all the other cows He 1 H at °ne end had to drink 

e had gone mto.it very extensively. He found that ^ ° ra‘81ng and feeding corn, 
feed that he could grow, He fed it both ; d th 1 corn en8llage was the cheapest 
the most convenient and cheapest fnndth V 8umm®r and winter. He thought it was
been?6 — Cl°Ver hay’ Ho thought clover was faT ahe Tf*?" the, summer- He fed 
been trying ,n practice what he had read and heTrd 1 , h! °f tlmothy- Since he
a record of the milk. He weighed the milk from’r h 'm»r?ved his c°w*. He kept 
so that he knew just what every cow was «ivino- h? H tiT’ a?d r('gl8terod ifc in a book, 
Babcock tester to know just the quality in «7 u\ ThfT he te8ted the milk by the 
know j„„ ,h,t every hjdZ aïZtZ ‘",d 1 the h« "W
the poor ones and breeding the best ones H^ Sd ¥1.fers' and kePt weeding out 
year ago last spring he had ten two year old heif >Y S° doi“g imProved the cows. A 
milked these heifers just twelve monthsand in tEl r"™6 .l" at the 8ame time. He 
milk each One of those heifers had now’come în aL - ™6]‘7 gaVe 10,480 P°»nds of 
pounds a day right along. The average of The i 88™’ an,d she waa givinS sixty-three 
was twenty-five pounds a day—^ 500 no.mdo 8triPP®rs, those which were drying off 
per cent, of fat. He believed in keeping the^ow"'* Tl?6 <,U,ality of the “ilk was 3.75 
turn them out at all except on nice ^rif davl hu°U,gh the winter- He did not 
exercise. ln regard to corn growing although* ’ he et tbem hltve a few hours’
where Mr. Gould came from, yet his cron ha 1 t rS WaS, not a corn country like 
hfty acres last year that produced 2 J aWay ahcad of Mr- Gould’s. He had 
put in the silos. This corn was weî Zed hJu T ft T^000 tons which he 

acres just so that they might know where they stnrT] ”77 lheLCOrn and "~ed the

EF? terSHF1--FmF«s. 4/eerLhn7avvj;eLt^te

ob' r MrdTi"ltZ‘hrn hi"«ld “learT" ra[‘ ™ di*‘rkt b"‘ «to,

object lesson to the farmers of the somethm8- He is presenting an
results of Ins experiments with large meansHe ^ Cat\g°f without expense the 
the Government is doing when it establish™ H j , d,0ing good along the same lines 
pu are very glad to hefr even inS™* F°T that "**» 1 a™ sure 
ments. m ver7 brlef way the results of some of his expert-

los.
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FINE FOOD PRODUCTS IN ONTARIO.

e°5ÏÏ .Inhere Yar Er^'-'~

ofT.skh >«n'»ll'Lto"U«|Ct<hi,f1g' thrt’L b0‘m t a° *Pini0“ «““the nZm

aj?.ri“ï.~ÿ=.ar,<a.-.a
as-s r.:q f ré?=

the f„„m ZSt J PS,“TÏ 0 ■ th“ have been wakiig ,p
inert material is quickened and glorified th them to bring things to pass. As
the application of sunshine » thr°Ugh “ntact oi the life of the plant and
lifted up by the humanized sunïine whiehTd °f the P°Pulaltion are w»kened up and 
and conventions as this Of course some f ° 8 exPre8810n through such organizations 
are those who never go into the sunshTn > ^ 8ee/°g°od ™ these things. They

ssr rrr=t-t^EBFE F:Fz-“.“t, .hâ" zUnfgsztsfr* °‘ ?" aKSsrifas
«fir ?edeit; n kE*T'which hrôtXe.M.r,b!°idr r 1rs, c"ry ri°'1of centurieae né^tt hu^of"”]“>«low™* «=*»«= doting half a cantor,

In Ontario, the live-stock interests 
agriculture by which farmers 
the measure of 
ducts.

causes

inseparably interwoven with the methods of
success with wh,“h f?8 7D5- Their prosperity is dependent upon

Rv fhof , hl°h they rear, feed, and market animals and their nro-

acre from five different crops : g chart ahows the nutrients obtained per

are
can

Albumi­
noids.

Carbo­
hydrates. Fate.

I
Ilbs. lbs. lbs.Indian com, 9,000 lbs. dry matter 

Horse beans. 12 tons..
Sunflower heads, 7è tons
Hay, mixed, 2 tons..................... ]
Roots, carrots, or mangels, 20 tons

1878 7,371 288
663 | 1,814 167
362 2,373

2,888
4,230

7» i271 '*7 i480 68
i

er
~

®
 trr

■ «
Sr

M
i3

N
»8

*s
*t
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per acre. Theïoid 'producingT^urcel^«fOntaîfoi 8U®,cie.nt to,8ua,ain one person
would give in response to good culture if a population*^ tw^nt^* b7°nd ,what the7 
of two millions, was to be fed. As the ultimata iv °* -l0n ,of P60?*6’ instead
for the people, the larger the auantitv of th ° ^ Cui a*7arm™8 *8 to provide food
obtained per acre, the more chance is there for 7^ U?b 6 con8tltuenta of food which are 
business. In the competitions between foods fnr^ farnHr to. make 8ood profits from his 
regard to nutritive qualities nletmnnt a rence in the market, the fittest insurvive and succeed.q One pound of cheele'on^ • ° ,C°8t °f Production will doubtless 
.. two ,„d « quarter po„„d7of Je, h order Z r "V "««riel
preference in the market, to which the, J hi. C““d,“ might obtain a
some, nourishing nice in taste and a* 8 ’ “f88"* that they should be whole-
repu^ respectability as f t0 Great Britain, of
honored guest a roast from Australian Wp i c E*i8 mb fami y would hardly offer an 
be willing to let the ret.Tbt“h™ ch.r j ” r, °*Q i ‘hey might
article if he did call it “ beat Scotch," or “tat Ènciw!" PT T°d. “a” ,0r the e,me 
reputed respectability in name of even a rn*at «f kü5r l. In br,ef. the sentiment for 
the retail butcher at the rato of from îou, tn „ Lbeef ™akes the English willing to pay 
senting the facts to them. The consumption of finTÏ/d' P°"nd. for P?htelT mi8repre- 
duced in abundance in Ontario is verv Kp l,k , l°?u pr°duct8> 8uch 88 be pro- 
It i. put a, one hnndred SKrS^S'^.f
thirteen and a half pounds of cheese (Vthpsp „* fif? en p?unds of butter, and 
nine and a half pounds of butter and five an 1 a^h*^11168’ thlrty eight pounds of beef, 
population are imported. The value of the imnn ha. f po“nds of cheese per head of the

tioe. In the c„e of butw, UU^t de.^bVthLTtTûV™ ‘ï™ Te" be,t “■>*- 
a temperature not higher than thirtv Hpopppc v u t. lt 8b°.u*d be put into a cold place atAfter chee,, are e.A they an|‘.h2uX it”
during the past 33 Experimental ,hip„„„
- k -tbe

ma* T7 ?û tk ■‘«““•hip, tor butter duriug the .ummerwj
board the steamships was provided for all

The cold stor- 
very satisfactory, but it

™ “ “6 °f ‘ran8P°rration .ndTSti^Æm^SltS^.Î0"1'1

men.ÏUS ‘Cm” SSST
repeated, aa the cost for freight, inenrance' fodder êîe * 7 X ‘he experiment will be
».t for the., for ,heep came to «6 »r h^d Ih^Xê^ 10 S6#1.'Mir b“d i «» 
Canada to Great Britain while not too1 hi»h t ' fu *rei8bt C largea on live cattle from 
ships, has been much higher than ÎTe n?l * ^ °CCUpied 011 board th« «team- 
from the same animals to the same ultimate Can7in* the dre88ed “eats
condition, the hindquarters of beef were selling dur to» 8<mt f°rw"d the best
ending 31st August, at from $10 50 to «1 q un 8’ io/?8 aat, 8u™Per> for the six months 
selling at from $9 to $11.50 per hundred pounds** Th° P°Und8' Th® whole carcases were 
tion of the chilled meats in üu l P°Und8A The exPen8es necessary for transporta- 
prices were be tog pa?d need not and8® °u to the 8ame markets where these
would permit pK“ t toast from $? "X? tw°,Cent8 p*r P«™L That
instead of the prices which are current at^v,‘5° P6r 1°° pounda to be obtainable here, 
in the value in Great Britain between „hm *b® Present tlme- There is a great difference
frozen beef. The latter does not fetch m h™*’ 8ucb as can be aent fro“ Canada, and 

r does not fetch much more than one-half of the price per 100
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°ïïï? ‘he-hipmen-ofc..,,
head less in 1895 than in^l son y ,B”‘ The shipments from Canada were nearly 20,000 
head th. Ch whr *i,pT“ «' 1895 were include Kml 40Oo6
«port, were v„, .m«l“ Il we m dZéd „«uT',h ' wbic.h P'«<” « 1890 the
under the name" Canadian” well establTaheT! the consumers in their best condition
consumers and the producers will be erenf H tr,ade connection between th
their rightful eh.r, KKEiS* £££ AntT^ to -
mg up of a dressed meats trade is to be submitted to Parliament It S J

knowledge of theZlel^Z "w^1l^contifurtrtdT?ngdd °! CapitaI and
afterwards on their own account AfterthefiL l .^dressed meats from Canada

HillsllSFpSiiE
as they now purchase Canadian heese and butter** Thai rec.?f nized standards of quality, 
tice of consigning our perishabl food nrndn t u- . at wdl stop the undesirable prac- 
and sheep. While thijis a new STS i8 the case with cattle
accoiding to which the business will be adndnistered in anadlan G°™rnment, tne manner 
I» 1886 thee,, and hotter »«,. p.rch.aed

of Canadian £ "S'‘huuer 'there’1 ^Wo!k''oT K*"*(!°n “dvertise the excel].

procured the plants hired the men ! ^ Government purchased the small farms,
had demonstrated the feasibility anl^ofrTl ^ tea-arJd/',ftrketed the same, until they

5EH5EFiEE=pSE5
“ikin8“d,ir.i‘«dttuS“ ¥he,rd"rmg, i “F

I he convention adjourned to meet on Thursday morning.
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THIRD DAY—MORNING SESSION.
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IMr. -A-- T. Rell took the chair 

number on the programme. at the morning session, and introduced the first t
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directors" ""go ant ** ' W°Uld adVÎ6e the 

some
see the nfltrrm c , make,r' or.if he cannot, then one of the 

way of removing the evil As a rule if' ,wkerein the trouble lies, and suggest 
other hand, if it is neglected the ehan™ '!! 18 d(?n® tbe trouhle ends there, on the 
following sale on account of the objectionable "a vor! their °heeSe WiI1 be rejected the

quality of milk. Then it*"behooves ever^cheese atta’nod only when made from a good 
furnish milk in first-class condition an i on? 6 to try to educate his patrons to
factory „ a, well „ the "f d° " they * det'™="‘ * »=

ÏT,r“ine !• ‘ ™y —« mistako.
time to cook, quite often dippingln less than tw^lnîüîf f” “f? °- aCld before ifc has had 
it should remain in the vat two and one.h ilf b°urs ^om the time it was set, whereas 
have a soft mushy curd that reauirea a i or tkree[hours. The result is that they 
make a harsh, coarsegrained cheese lacking to °fsdrrinS iu the sink, and which will 
cheese. Set the milk larly en^^ to gîvè^ L t £ 8° ^ de8irable ia a11
properly cooked before the development of acid tek£s place! * *** the CUrd

know that a smalfquTntitymay" bJ useTt^LÎÏantav * ,differeQce of opinion. While I 
makers make a mistake bv'usin» too nmnl, „ 1 a?.tage ‘n many cases, yet a number of 
of maturity as when not using it so that thn 86 i‘^S * Î® mi,kat about the same stage 
and after dipping lies in the sink fo, hn uT* deVe!°P3 acid quickly in the whey,
Cheese so made has a flat or dull appearancTand °dn ? ? mitured enou?h for salting. 

t . appearance and does not seem to have any life in it

r'^r*86 ir y°“ «-“i»»the milk in the factory! iLre is an In L." \T flav°r. otherwise it will taint all 
starter, but which is often overlooked SSaS*- ^ ^ a*Way8 be uaed with a 
maker. I would advise a small quantity of g<?u J“d8ment on the part of the
In this way good results may be obtained. Wlth a arger Portl°n of judgment.

P.h.re -Zg dr » a:„l"TL*dSr ”**.-m.-ot-singeucugh,
to four ounce! ZnH per 1000«2T“-7 “IT?!"8 f""> — «nd8„e-h!l 
were .tiff and ow uriu, with ,h„ n W“h -the 6,“ thechee»
mutter of cour ,e, •'off «. ‘or-lL. i J„ t”” »«» ripe in two week,, and as . 
to go by any fixed quantity at all time, ,re ey shipped. It is not a safe plan 
Enough should be used to cans» ref ’ 8 f great deal depends on the strength, thirtydive mi„„,« t «"«mg in ,ronl tbirtfto

Hansen's extract per 1,000 pound, of milk at a âiîtarë''Sw*

mistakes in cheese making and
how to avoid them.

Mr. T. B. Millar then read the following paper :
making that haVrom^unXr mytoUce^luri^the n°T °f th® mi8,take8 made in cheese 
might be remedied. I shall do so as briefly and cÎJafly al^bîe ^ h°W ^

that is quite unfit for maktog^fine^heese" gBy do?""7 Ch<ie8e m,aker8 is accePting milk 
their own reputation and that of Hip f» ^ ,0lng 8.0’ a number of makers have hurt 
came under my notice during the past "season"^ charge- Several such instances 
the cheese had been rejected on acS!nt Tfl a number of factoriea where
found that the maker^ in almost e!èrv el ’ ^ Bfter 6 thorough investigation I 
sweet, had such a bad flavor that it wasy inmôJbl acceptl°g ™llk whicV> although quite 
from it. a8 ,mP08slble to make a first-class article ot cheese
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of ru.bto'râe hcriZu) t'LoghKuri* ”",k” *he lh“do,

n,ul,?b71*1--1 *» ««•mti h^di,”oiLt.rt,t«rg'iz “k6n vt1 -2 “d.d~xe “t

eighth to one.h«lf".odT»m‘"m« thrTtoaHh! of »nP!>i°h ”?“• nTJ m“t. lmm «' 
one-half inch of acid in the whey beforedSn» “‘îl l\ “ a miatake to develop 
for any curd, especially in the case of a badTavnr«rf « 9 l ^ ?n inch is <luite enough 
or the longer it remains in the whey the more decidJ?6*^.^ 8hould be 6ot out early, 
ind better results may be obtained by raising th« t tb° flavor- With a curd of this 

dippmg and keeping it warm in th 7 K readv'for m U^6 W° degrees Just before 
well before salting. U1 rea<V for milllng 1 then air and mature

the whey from” gathmîgtn poots on'the^rd' todTwh^ T®8' T °ft6n enough to keeP 

or more between each tier to allow the whey to escape. Gave 1 8pace of an incb
the flavor and texture' ortadyïf The che^e^ thUB 88 V® butter fat as well as improve

off the cover and tur^the curd^very^ew minutés^ th6 ^ ™aturing nicely, leave 
Doors and windows may also be left open. * ’ exP081nS fresh particles to

Do not make tS^sTake'of'tsbg ^thre^pouSoT'1 PTn<?® J‘udgment in using it. 

dry curd, or two and one-half pounds on a mnï* * Per 1,000 pounds of milk on a 
Western Fair last September, which were snoÏÏ V^i i? tned 80me cheese at the 
from two and one-half to two and thrne Z P? ed 8 ™ply by over-salting. As a rule

.. r::z ^ ~ 2=
great annoyance and loss to a buyer. 8 mS a“d wblcb are always a matter of

r c“$ cl0oth1'"-*■» cl«"f" two
are no cracks in the end of tin cheese, and Sen aUtt^'/ ^ ufttctful 8ee that there 
fill them up in case any should appear In Z W it™ wbcy butter with which to 
perature in the room as far as Ele, * 76 t0 "**» tb° tern-
temperature outside is lower than that of the curin» ~'~'f V,'UUK as 80°u as the 
paying attention to the fire, maintain a regular teln!°^' 8prmg and faU, by
high as 70» if a quick-curing cheese is dS te“Perature of from 60° to 65» or as 
spoiled by neglect in the curing room. I havtbeiS? many Well. made cbee»e are 
fall where the temperature was down almost tn f •“ curi.n8 rooms in the spring and 
m the room, the frS, cheere Tetog tijd ” ,h. ST.”8 T“' “d Mt * ‘P‘rk «» 
were simply becoming pasty and unsaleable. d’ where’ instead of curing, they

-Æ2E ’site wiTiX* &.“• 7*™ ta. b«„. g„.t
any questions that may be put to him regarding his paper.' “ qUIt6 °apable o£ answering

quality.
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ture would yo^recI22nddbeforefgoingrto riSht> what temp _

my advice is to^ir your^urd wKJdaet?t>°Ufc eifhty de«rees- In the hot summer davs 
the spring or fall a temperature of llÎTeLZT' “ P°88ible befor« going to press £ 
excellent results from lower temperatures. 8 7 18 Very 8ultable. We have had
ev.rylhmfblTg'^ ™"l lie .Her the mit i, melted

tzz; di“°,vi ^1—»- » .. PW
degrees, or would you adhere to eighty degrees? ^ PUtting to Pre88 about ninety

d™- i SSM :
Sre-A^ÏÏÏÏe"^ «. Alter the „

been milled. I think it ^"a ^ood °tb;depe.nd upon the hot iron tost after the curH h 
milled lots of curds with less than thr °f U86 ,tbe ^ot *ron before "rinding T k^88 
ing fast. You get rid of the °f *dd wheffi^ere woA
air is perfectly pure I think it would be an adVanta^to h ° nicer ch^- If the 
the curds are milled. The dav nf »avantage to have the room well Jr
would say open the windows and doors^ndhaveth ’“g'r°0m8 closed UP has gone by^I 
maturing nicely. °°r8> a“d have the roo“ well aired after the curds are

lo,
nt 4era-ud

sn
ir-
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A Member : Do you approve of 
Mr. Millar : I have not had 

them, wash immediately after dippingfor a h 
If you leave it till after milling you wash out _ _

“s re!u,t“i0 WMh- 
Mr. Millar : My experienc h.. been rh. „,L„ _! " f4

washing gassy curds ? 
much experience with

fast working curdwashing. If you are waahi 
a good deal of thTfatïyrBublnc7red 0ne’ U U

iHHi
after dipping, f wMto^^^

A Member : What temperature would you have the water for V h’’
Mr. Millar: At the time of dipping about the a ! * hmg ?our curd *

ninety-eight degrees to one hundred degrees h SBme te“Perature as the curd-

- 4 ”2"“=^;^ S5Î — «ppmg. » it not «berüiffieoH

Mr. Millar : I do not think so Tf ..
together, but f the water is about the samî^mperatura^0 *5 .°f.C0Ur8e-» "ill

Mr. Bryan : My experience always was that wash' h “ al1 ri«ht-
make a weak cheese. I have not had good results “g * CUrd with water seemed to

- «. w.,h ,b.„ i, y0„ CM
plan of handling it. Where 1 get a really bad flavoriTaw^ ^ ^ 1 ^ 80me othe£ 
close to the curd, and then, just before it is ready to din T 6 Whey earl7-draw it down 

three degrees. Then I mill it early, and air and matore 2rXr£" temperftture *wo

off. B: 1 haV6 had CUrds that before they were heated '

1

run

up were ready to 

as possible. I would not wash them; I

run
Mr. Millar Well, them off as quicklyrun

it

' 3
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• ,Wh.1te1: As to the weak cheese referred to by Mr. Bryan. I think that if
myh experience^ ^ renn6tS Bre U8ed> you wil1 not have weak cheese.

That is

. Mr-Butchrbt : The drift of the discussion seems to be how to make good cheese
bad mitkd Ther iGa8Sy CUrdr qU'ck ^orkin8 curds and all these things are fhe result of 
bad milk There is no man living who can make good cheese out of bad milk A
cheese-maker I know you cannot make perfect cheese out of imperfect milk and 

sending Wmincerto18the° TT* F™ “ilk Sh°Uld g0 to the cl‘eese factory.
j,re„y ^ I

LZ-y Zliy'VZ riSK»d17„5t RSTsSa* t!i ïth?it. and put it down in the cellar. I do the same witlf Sunday niÏhtV Then fn M
and °“s I

body else cannot do the same thing. If the milk is proderly ioïe^it wilUeveTgo toThe' 

factory in poor condition, provided the cows have not been drinkine bad water Th
ch,et c.«.e of ..Med „,.lk i, ..Med water. I h„v„ „=„ 3k hSUrW ."to whlh

£? » jp-r^wn, îsïlïïss

got to that point where they can not improve the cheese very much without nor’ hai"ïïïï rïÆ V th° “’>• «* ^»hh„=^.tz ,*&guarantee the milh wiH be all right when it comes fro the cow. The cow is always
ÎL Jh ï JU,8t 88 8he gets- She "ill give good, holesome milk if ylu provide
60° and ÏTon6 8 Water Th1en> if y°« will take that milk and coof it down to
in°onndd 1r g y?ur care keeP k at that temperature, it will g0 to the factory
in good condition, and the cheese-maker can make good cheese He will not ti, i. '
^th°theder TÎethThhe T8 t0 WHSh that curd" Tke Price of cheese has something toTo 
with the quality, although not very much. It seems all to get about the same price whether
with the price ee8e* * day 18 COming when the quality will have more Jdo

as a 
I have

, Ihi
ë

i

$
A member asked whether Mr. Butchert did not find that the cellar tainted his r 

dryW£ind clean! 8e“ eman rcphed that he never had a"7 trouble because his cellar
cmilk,

was
a

Mr. Blanby : Do bad water and bad feed 
Mr. Butchert :

cause gassy curds entirely 1 ■
. . . There may be other circumstances, but bad water and bad feed are

dÏawPnTrom theUcoew. C°Ur8e 80mething may come in contact with the milk after it is

c
B
a
k
t<Mr. Payne: I heartily endorse what Mr. Butchert has said in reference to cheese 

making We know that when cheese are sent to exhibitions such as the World’s' Fair 
where the judging is done by the scoring system, about fifty per cent, of the value of the
a cheesl8 TjT\ pVOr- a1 thiDk the flavor is C"e oyf the most essential points of 
a cheese. Let the cheese be good in every other particular, yet lacking in flavor and it
TITm TkT ?6 put u int0 our mouth8> which is the ultimate end of aïcheesè
LoilTl?1' Tp\trgUment8aregood- 1 like the Point he made that we should 
avoid taking in milk that is not in the right condition. I think as long as we cheese
makers continue to take in milk that is not right in flavor and other qu2iea we cannot 
be expected to make good cheese. The longer we continue to do that the longer we may 
have to do it. If we give the patrons to understand that we cannot get first-class result” 
out of second class milk they will be less apt to send us poor milk. 81 have had sixteen 
years experience in cheese-making and my opinion is that it is best to rejLïthi, mük
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Amgen a» fer a, pidWe.'""^ pudeg el7thê mi?t°° j“kT.t0 keeP »»«y /mm the
acquainted with the «melt end cL Lil,d,tLt the poor milk * U"“‘ be=°““

well L”Xt “'!k h “™ “"»»• » i. .

of ventilation or of light, and the milk stored in then a.re c°n®ti u°ted wlth no pretense 
same remark applies to many of our stables We J .I8ftai“ted b7 » close odor. The
or'ventUatiom °eK T «UherTl^

with that animal odor. I am glad that in cm of again until it becomes perfectly foul 
ye.r or two greet

tmogh for the o.t„. end thor/ie „„ S^EfSTl thS ^

wh° h“ *-
the can, and sometimes there 
float.

everle
is

le
>f
a
a
e
g
t

1
7
3

warm
i

„ . , , ny length .f time in the busi-

If he would emell that™ “«“Stall iî Îhîïïï,

of milk at the factory that were just as clean „t I T!! I have seen other cans 
There w«« not . p.rti'le «ettftop“ the c" «.»'‘ SC™. “ « the top.
the milk ; there i, „„ need for that mwy odor ’ ,, T " “ n.!fd «tiling, i„
rub the cow’s flanks and udder sometimes anrl n ■ l ’ n.lan Wl11 take a cloth andniilk as possible. There needbe noSgin the^ M^afo "hfÆ ^ T ** C,ea* 
When you get the milk out of th- cow’s udder there , ,I? be 8tramed out of it. 
there are any odors in it you cannot strain them mît * 8 y°U Can 8train out- «

milk when there is a sediment!™*1 ^ flaVOrS m clean milk > they are always found in

>

Mr. Butciiert : The only flavor you would find in clean milk would be a little sour

more difficult it is to make 
pounds of poor milk and eleven

flavor.
y A Member : Will you impress on the farmers how mudi 

dgood'milk*0 CheeS6 than bad milk> It takes thirteen

, fMr- Butchert : That is where the greatest loss is in the 
about washing curds and grinding afterwards. All this means
mUkalMhe w^yThrough HhinHhey8 Jould^ ^ therewtts no gain with tainted 
and I don’t like to share the loss with oZr fatr™ ST'111- 1 know there » a loss, 
know that the milk that I am sending t^LTcL/îakes bTt'lS 1 ““ ^ 1
o ma e a pound f cheese, whereas some sent by tljother men t“ KwX orXtn

year. You have heard 
unnecessary work a.nd

A Member : Did you ever weigh the curd the 
other not.

Mr. Butchert : Yes, and I found a great difference That 
farmers pocket ; the buyer does not lose anything by it

A Member : What d.„ of th, week doe. th, pee*., milk go tt, th, f«t„„,
■ tht„5'l,.BUTC"ERT: Aboot 'IW,d“T “d Wednesday. We h.d the

A Member : I suppose we 
I cream off the milk every day 1

A

same day, the one tainted and tie

comes out of the

poorest yields on

assume that every farmer takes a portion of thecan

;

t
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DAIRYING IN MANITOBA.

?M^KS£SSr3^°Si,is:S?:,'ain that part of the world. He hannened tr. i, , auy Jen8t^y discussion on dairying 
and had seen a good deal of the country He ha n 6011 °u 1 there rast two summers, 
and he would give a few 8how fhe l v i*™ whfrev,er dairying was carried on!
of Canada. The returns of the Manitoba oïveînment shïLd part
cheese factories in that Province This however™ f ~,d tha* there wer« fifty-three 
really dairies where ïf * r™,>er °Vma11 fact°ries,
ber of factories, „ .. know thjm ».«Td prôÏÏ, k.iTt V11"- Tl“
teen creameries, fourteen of which were started c °Ut fo Tbere we.re a,so nine- 
exception of three or four, were conducted on th prmg P16®6 creameries, with the
found the most feasible in that country where the setSTnfw6™18 8y8tem' t^at.being 
tances so great. Owing to these diffin„lHe= !L; ,aettlem®“t was 80 8P»rce and the dis-
for some time at least. In the North-west TerritorLTth ^ n0t be extendled ver7 much, 
and ten creameries. They were nrineinallv ,ea *here were nine cheese factories
between Calgary and Edmonton This see e m the A berta district, near the line,

ïrissÏÆSir'ïr»-
?Mch«„P512 Within « -e„t, mifea7nvJod«5

ZZ&v&gz? h. è -Siithe butter-makers were graduates of the ^ to tn.d tha* both the cheese-makers and 
were doing .xdljD“? ^ •“?

;;r zàttbÀr^rtRS.0.0 difflcuh, w„ experienced la* year in getting gÜ^m» SSZS

num-

not ‘‘MsuBmeT"TTTherde°aTcerton IT h^fin^ v d° not .takeit off, so I do 

off. Mr. Millar will confirm that The Babcock ^est^6 * W!th taking the cream 
have heard it said on the platform that U wifi ^ ? makePeoPle honest. I 
to be a greater power than that talro hold t > ,ke PeoP e more honest. There has 
The Babcock tester wifi make hi.r^afraid Hi“an.8,heart before he can be made honest, 
are pop!, who '““f ^
much—and they do not deny it \ rL „<• „ ream on the milk every day—not very ■cheese. Say a hundred patrons take off l quarTr"^ nH^ a p0UDd of I

twenty-five pints, and it means a less yield at tht fL P « !ach evf7 dfty’ that >8
good cheese less every day. * 6 factory of twenty-five pounds—one

... «£’ wSVSt'S t..B,“enhtewo°Lt,!t"i!il“fr,rd 8“nd- "« ■»“«
other, the cheese-maker was apt to close his eye8f to^Ti^L^h^ î° th® °ne as the I 
cream off his milk for fear he should lose him altogeîhefAmanLdtu h™ ■ ^
..... ,h. . a „a„ «nid no,* * ^ ffJatdtnS

6d ltf but be admitted the honest man had to be very far­
sighted.
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do

and be so free from all the troubles of thiJhthevTd h^l the milk work so nice
and the North-west. This was due to the Lfof ï®8^ morning 88 in Manitob 
were any who would like to make cheese there fnr * ^ a?d ,the nights c°o1- » there
responding with the Superintendent of Dairying ° M D° doubt that by cor- 
situations would be found for them. y g’ Agricultural Department, Winnipeg,

am
I

has ast.
3 re
iry
of
is

ne

ed ADDING TWO PER CENT. TO
THE FAT TEST.he

question in connection wiuTchee^e-makbg ïd T™1*8 ,to,discuaa a very important 
among the patrons of cheese factories. It fa one thltTas ï °f ,dividin8 the proceeds 
your conventions. It was warmly debated at Stratford Î , ^ d,8CU88ed frequently at 
is a general interest in the subject wherever there are rï P** and.1 find tfaat there 
intention this morning to dogmatize, or to set un th-J*'0e8e/actor,e8- It is not my 
possible, the results of our experimental work in combotion glV6 you' 88 far as
SJ* ?\me\ t0 theorize a>-out certain thZs bnt £ ■ '* ?U68tion- ^ is all 
demonstratmn that we get the facts before us. So for a^tim I8.„0nly after practical
bring before you facts in connection with experimental wo 7*11 Permit I intend to
on this particular important question. There have been »^ th® AgricuItural College
regard to the points that I shall discuss. There has-been g°°d many theories «et up in 
in connection with it, and I wish to say right here that I T® e.xPeri™ental work done 
been done by Mr. Ruddick, who is here this morning Z g°°d work has
done some experimental work in connection with'T* by °ther8' Mr- Bell has 
at your convention I endeavored to bring before von th* que8tlon> and last year 
connection with our own. I need not refer to that t£i ® r.6Sults of their work in 
remarks to our own work. There are four general stoL "™1!?8- 1 sha11 c™fine my
first the constituents as we find them, in the soil alid ^b ln. ^ese-making. There is 
taken from the soil and air by plants through the «sen™ Theae constituents
cheese that we have here before us fnointmn • agencT °f water and sunshine The 
the soil «„«1 out „f the si, .„d f h“™

field. The question of the profitable changed pfontTby^e cô^ " J0**"»itse,f ia 8 wide 
discussed at your convention. The third general Ht/ • ,^W ln,to m,lk has already been 
cheese. That is the part that I wish to snetk of thïT "•tld cbange of lhe milk into 
in cheese-making is the getting of cheese from m, th< mornmg- The fourth general stage 
jng of it. That itself forms a wide field for investigation* C°Dsu.mer or the markel 
this morning. My topic is a question, and before Kt r'h f®k 8everal questions
more questions, and endeavor to answer them—some Ahr°,Ugh 1 sha11 aek 8 good many 
faction some of them not to my own satisfaction Thl ifT perhaPa to your satis- 
is. What is the composition of milk 1 \ have Lf first questlon that I shall ask
the street this morning. I think “ is good mS f b® “®k mmt mflk that I got on 
purpose, which I will explain to yoîa2te later “ foP a
of chemical analysis of the milks*that we have been T° ®h°W you the results 
metal work, I will ask your attention very briefly to a u°n in our exPe»'
two claases of milk in our experimental work We*have h h rt ,We have been handling
Jr!?!8 blgb,Percentage of fat in it, and milk with a a^m« !ndeavoring to get milk 
and to do this we have selected the cows in mir somewhat low percentage of fat,
were giving a high percentage of fat, and the cows wM? JT? °ther herds- which 
the cows every two weeks, putting the milk containing dhW^®11*?'®’ We 16816(1 

11 d. g dltierent Percentages of fat by
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itself. The rich milk we put in one vat and the low percentage milk in the other. 
The average composition of the milks containing a high percentage of fat as represented on

100 This milk was carefully analyzed by our chemist at the College, and the.e are the 
results of the whole work for the past season. The milk with a low percentage of fat 
averaged as follows : water, 88.1 ; fat, 3.2; casein, 2.4 ; albumen, .7, sugar, etc., 5.6 
You will notice that there are six chief substances in the milk. Now what part do these 
compounds play in the manufacture of cheese ? We have been told that the fat renre- 
sents the cheese making value of the milk. Is that true ? I propose to take that question 
up a little later on. I would direct your attention now to the part that these different 
compounds play Can you make cheese without one of these ? No, we cannot. Everv 
one is necessary for good cheese. You cannot make good cheese without water in the 
mUk. I mean the normal amount of water—not any extra (Laughter.) We must 
have fat in the milk. We must have casein in the milk. We must have albumen 
sugar and ash. Sugar is that part of the milk which has most to do with the fermenta- 
tmn We talk about ripening milk, about ripening curds, what does that mean 1 
Well, largely the change of the sugar of the milk into the acid, which we call 
1*?“* There are other changes, but this is the principal one. Here is another
pomt that I want to call special attention to : Why is it that we can sell our cheese
in the English markets and ^ the Scotch markets for the prices that we are 
getting, leaving out the question of quality? Why can the English workingman 
why c«n the Scotch workingman, buy cheese and eat them instead of meat ? What
is it in the cheese that enables the workingman to keep up his strength, to build
up his muscles just as if he were to eat meat ? We were told last night that one pound 
of ctnese is equal to two and a quarter pounds of meat. Why ? It is largely because of 
the casein that is in the cheese. If the workingman wants butter fat to keep himsHf 
warm he buys butter but if he wants to build up bis muscles, and a man who is working 
ha.d must eat something to build up his muscles, he takes cheese or lean meat or similar 
foods What is there in the cheese that is not in the butter, except in small a 
quantity? It w the casein compound—the nitrogenous compound, or muscle forming 
compound, and therefore the most valuable compound in all food. I think that 
there is no man who has given any attention to this question who will deny 
that it is the muscle forming portion of the food that is the most expensive food that we 
buy That is why the English workingman is able to work on cheese, whereas he cannot 
work on bread and butter. Why ? Because the butter contains little or nothing of the 
casein or nitrogenous compound. I want you to remember that point. I raised the 
question a moment ago as to what pare these compounds play in the manufacture of 
cheese. I have here a sample of milk and I have l_
propose to make cheese I think I can illustrate it right here for the benefit of the city 
people who are perhaps not so well acquainted with the process of cheese-making 
toe substance called milk and I put in rennet, and that is one of the first steps in the 
process of cheese making. I have not measured the temperature, because I hav not a 
thermometer here. In a very short time that should be thick. What effect 
adding of that rennet to the milk have ? What parts of the milk does it act upon 1 It 
acts upon this compound called casein. It has little or nothing whatever to do with the 
other substances Indirectly it acts upon the fat, but largely the effect of the rennet is 
on the casein. When we add the rennet we coagulate or curdle the casein of the milk, 
and then the casein takes the fat in its grasp and we get the curd, and after we go 
through the whole process of cheese making we get cheese. The first step is the action 
of the rennet upon the casein, and we could not make cheese at all unless we had the 
casein present for the rennet to act upon. What influences are necessary in the making 
of good cheese ? First and most important of all is the skill and good judgment of the 
cheese-maker. We have had that discussed here this morning. I was very glad that 
Mr. Millar raised that point m reference to makers using good judgment

some rennet, and while 1 do not
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degrees. Mr. McLaren and Mr Rullaniir . y8lx degrees and the other at eighty
the former to be the better cheese YeUhevwnn 1 6 ^heese’ a”d the7 b°th pronounced 

experiment does not prove very much \t£Ll! ‘he 8Lame. milk' Bat
may be able to make better cheese by cooling our cnrda mdlca*10,n that lfc 18 possible 

press. I have over here a couple of other cheese ThS n m°re Putting them to
of acid on the curd. Here is one with one and n ?n® 7a8 milled with two inches 
nounced the latter to be the better cheese I would m^h®* 1.Dch?8- Mr McLaren pro­
cheese is better than the other. There was no differed® hl“.to g.l.vue the rea80n why one 
same right up to the milling stage, y eTZeLÎto Llll^h “llk- •16 wa8work'd th. 
these cheese. The next question I shall ask von thi r^ï.6 18.qU,lte a difference in 
portion to the volume or weight of the milk / Undeî the lu^® d °J °hee8e in Pr°- 
working on of paying according to the weight or Voi system that we have been
cheese is the same from all kinds of milk—that a hundr T “J that the 7ield of 
will make just as much cheese as one hundrod d r d P°lin(i8 ,of one kind of milk 
to bring that before you in two wavs. The first 0f\h ° fnot 1®r kind °* mi*k. I want 
front of this table was made out of thrtitt l i i e8j two cheese to be seen on the 
cent of fat. Itwei^d«°* tested 5.0 per
This one when taken out weighed twenty-eight^ and a'wif™ andthree<luarte'- pounds.

Both curds were handled much the same excenHn^onF® ^ ?““? .quantit7 of cheese 1 
curd was cooked to 100 degrees, taking two hours to d^th£“d d® tlDg' ,The rich milk 
one-half pounds per 100 pounds of curd 8’ and Was 8alted ^ree and

» v? y™, -f a. „ilk
«.ing to poL outjuet on. or tioThtol^S toe ‘o^th of T“ f I

centage of fat was 4.21 in one lot of milk^nd 3 39 inTu* th Apml he average Per" 
hundred pounds of milk in each lot. The one made IQ of th®r; T„here were eighteen 
other 166*, a difference of twenty-six Sone'quTrt ^Lïofteel ^ Ch®®8®- th

fromT^uinnSto Z'° “ ™ «“ ^ »' *—

answer to the question, Is th^ yield of chee e in tZrt ^ P"Centag! of fat- So in 
the milk ? I say emphatically » No ” If vou hnveP P°^tl.<?n *? th® weight or volume of 
•h. nnlk delivered X. cheeee L£,.,“ Ce . ™ ût ”“n ‘“o, *°! f“ ™ 
The next question I shall ask you is this • Is the vield nf eh th .quantlt7 of cheese made, 
the milk ? It has been told us that the fat of the m it is i f ProPorfclon *<> the fat of
cheesemaking. Now there are two questions that come in there “SSTlïtf ^ u f°ü 
cheese in proportion to the fat ? and second ■ Will the i ml ,”t> Is the yield of 
cheese? I am going to answer the • b nTcher11milk œake » better quality of

.gain. With m/Z ~ to th« <**«fat in the milk of one lot was 4.21, and in the other Tif erage Percentage of
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L. (poor milk.) Average.

100 100

Water .......
Fat...............
Casein ......... .
Albumen .... 
Sugar, ash, etc

93.19
.28
.13
.86

5.54

100
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contained therein. Why is that true î I am going to speak of that later on. The next 
question I wish to ask you is this, Is the yield of cheese in proportion to the fat and the 
casein of the milk ? These are the two compounds which 
manufacture of cheese. I said are most concerned in the 

while ago, when 1 added the rennet to the milk, that 
the rennet acted on the casein directly and incorporated the fat, and these are the two 
things chiefly concerned in the manufacture of cheese. Our chemist has found that the 
percentage of casein in the milk remains fairly constant. You will find by looking over I 
this column, from milk having a high percentage of fat and a low percentage of fat, that 
the percentage of casein is very nearly alike; 2.5 is the average percentage of casein in 
milk having a comparatively high percentage of fat, and 2.4 when the percentage of fat 
was comparatively low. To my mind the right basis upon which to work in the paying 
of patrons of cheese factories is to recognize both the butter fat and the casein. I think 
so chiefly for two reasons ; first because the casein is the compound in the milk and the 
cheese which furnishes the muscle for the working man to work with, and second because 
the fat and the casein to a large extent determine the yield of cheese. There are other 
things that come in, such as the skill of the maker and the quality of the milk, but the 
tat and the casein for all practical purposes determine the value of the milk for cheese­
making purposes. Is the yield of cheese in proportion to the fat and the casein 1 I say 
for all practical purposes “ Yes.”

. , next question is, Is the loss of fat and casein in the whey the same from milk 
mined bjTour chemist*868 °f ^1 1 wiU give you the composition of the whey as deter-

t

So we find there is. , , slightly greater loss of fat and casein in the whey from the
richer milk as compared with the poorer milk. This chart shows you the average per­
centage of fat by months as determined by the Babcock tester. In this other chart is I
shown the average percentage of fat by chemical analysis. In every case there was a 
slightJy higher percentage of fat in the whey from the richer milk—for the month of April
lu f° u n,L anu -16 Per cent- °f fat in whey from L., or poor milk, and so on all the wav 
through. When we were handling the very rich milk we also found that more butter-fat 
pressed out of the cheese when they were pressed If you are handling rich milk it must 
be handled very carefully or there will be a great deal of loss in the whey. First in the I 
whey, then in pressing, and then in the curing room. That is our experience. Of the 
total fat in the mi k from a low percentage of fat, 5.8 per cent, was lost in the whey; 
from the rich milk 6.2 per cent, as determined by chemical analysis.

The next question that I shall ask you is this : Is the loss in weight of cheese |

by curing the same from the high and the low percentage of fat ? I have figured 
out the average loss in the weight at the end of one month. The loss of weight 
fiom the rich milk cheese was 4.8 per cent; that is, out of every one hundred 
pounds of cheese we put into the curing room 4.8 pounds were lost in curing, largely 
by means of evaporation. Of the low percentage of fat the loss was 5.2. Now why 
is there that difference î I cannot tell you altogether, but I think I can offer an 
explanation. There is a cheese that weighs somewhere about twenty-six and a half 
pounds, and there is another which weighs thirty-two and a halt pounds. There is a 
larger surface in proportion to the weight of the cheese in the one case than there is

H. (rich milk.)
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EtSpSïfflSSS'ssaviss
^ ftcc°rdlnf t0 wei8ht, which was exposed for evaporation The
L,LW° CallTr ^ttention t0 is this: Does the composition of the 

the composition of the cheese ? 1 have to rpfar » ** . . . -----

^SMrv^.Trrr^ri~-*'e1":rTr~
aSSSSrÿ^

ïS^Lï TM Ü i^ztr th* "ilkm the milk has a slightly higher percentage of 
higher percentage of casein. These 
The next question is perhaps the

ext
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next point 
milk affect
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percentage of fat 
*vT 4.u Watfr’ a lower Percentage of fat, and a 
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• Flavor. | Closeness. Even color. Texture. Finish. Total.
Year. No-.

experi­
ments.

720.0 430 4300 3862.5 
746 6 430 4300 3896.0

1249.5 720
1261.0 720

7200 6415.5 
7200 6399.0

645 691.0 860
606.5, 860645

1080 1009 1440
1080 1017 1440

1894 43 1505 1350.6 860 761.0
1605 1364.6 860 768.5

2620 2147.6! 1440 1289.0 
2620 2133.01 1440 1278.5

1895
mos.)

72

"5E':5 ôfe'ir wt;tpmh^ î *î medium. Take the total for six months of 1895. (I have left out Sep-
fed brewera’^ïn!8011 °f °? PatT8’ WbUe 1 was away- broke bia contract and
ted brewers grams , when I came home there was trouble in the camp. I went over to

'VdT' a?d 1 ,0?nd tbat the man had received word from the College and that he had 
cheese gram8' ^ 7 tW° weeka afterwards the flavor was dUcernible in the
the . WeJ9 D0 blr6„e/aL S?laB fed after September 12th. Two of the cheese on 
grains ™fal!0nu e 25th °f September> and they still have the flavor of brewers’
no? and fnr tL/ * tT we\etm,ide °ut of th« milk with brewers’ grains and some 
not, and for that reason I have left out the month of September altogether when we
th™e chee°se!ldeTaï- beCa"8e \ ^ tb°Ught H not fair to Put ia the «core from
the,e cheese). Taking the average of six months—April to October—the average ner-
nossiT Cf fat onr? ? tbe °De '°fc °f mi,k and 3 17 in the other. Out of the total 
In 18<HTh0™ °f 7,200 ST?*? nc.h1milk RCored 6.416 and the poor milk 6.399J in 1899.
Sibils 3t 0forth® WaS 3’852:,V°u nCh “ILH Cbeese aa compared with 3,896 out of a poe- 
nrdor t300 t P°°r«rmilk cheese. What percentage of fat should milk contain in 
order to make good Cheddar cheese 1 I should say that you need milk with about three 

d a half per cent of fat. If you get four per cent, milk and over, 1 don’t think, so far 

ChLT 7 I® Pr68env tlme’ that ifc is advisabIe to make that class of milk into a enden7te7; CaU8ee 7 7 1 be m0re ,08a of fat in the whey. and because there is a 
that as my opinion688 SUCh k Can be more Profitably made into butter. I give you

Thi- hati!8 th® m°8t correct system of dividing the proceeds amongst our patrons? 
ïhïv« ePn îaP8 5he!ke™eJ 0< tbe Wb0le thiD* We have had three systems of paying. 

Le bn tort? • T* B? fairDe88 °f theae- 1 conaider tbat Paying according to neLr? ?t,“UCh fairer.than P8?'0* according to the volume of the milk. I have
rnnTl anytbmg n?r 7ntî!n. anythmK against the Babcock tester. I believe the 

mîlk td pr0pf.r,7 bandled, will give us the percentage of fat in each patron’s
wtbt nf w? t? ^7 todlvide on the baa'» of the butter-fat than on the 

Tonfidlti “it? I b?!V6 ?eLre 18 another' and better system. That is to take into consideration the butter-fat and the casein. We cannot determine this without chemical
fair v?nn?t?r?penment8v8° t0 Pr0ve tha* the percentage of casein in the milk is 
fairly constant. It remains about 2.4 or 2.6. How are we going to overcome this diffi-
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that we should have cheese with no coloring at all. Others like it highly colored. We 
have come to the conclusion that an even color is the best way to put it. W give fifteen 
points for that. The color is judged by the eye. The next is the'1 Texture. 8 When an
thï?blnd8finChee8edhedW11 pr0bably take a Piece of cheese and work it between his 
thumb and finger and decide on its texture in that way. It should not be pasty nor
have , ThT are 8°me °f tne chief points. For "Finish’’ we give ton point8P What 
have been the results when we oome to average them up ? I have in this first column 
here the score for the cheese for 1894. There were forty-three experiments in that year.
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ss=-r=;

whose testis four per cent of fat If Wp divid 8 8 lu™? P?r C-ent' °f fat’ and another 
three-sevenths and the other four seventhU el °n the fat ba818 we >?ive the first man 
per cent, to the fat we make the firlt ol fi “T7 1° be divided- lf we *dd two 
parts to divide, of which the first rpnc- " fiVe and the other six. We have now eleven 
difference inthe fir*and the 8eCond «-elevenths-^ 
comes very nearly in accordance with th d u tb«® 8,eCOnd case of one eleventh. That 
system we know It pr^t Ti- more tsf1^ °f 1 b°,d that thia ia the beat
experimental work I was prejudiced in favor other Before commencing this
that time the results of experiments ^meTL Joint j™8 ? *e *at baaia> because up to 
on the fat basis only. But after two veaTs-e * stTr?Dg y m the dlrection of dividing
we should recognize the casein in the milk JETwh6 1 ^av.e,.come,to the conclusion that
patrons of cheese factories. If we add two per cent fwi?Tdin8 *** pro°eeds amon8 the 
fat it will give very nearly justice to a Jh P cent- (wh“h represents the casein) to the
richer milk as compared with the fat blis only' It d™ tfï t*1* 8 Uttle °ff the
get over four per cent, of fat. It adds a little to th! JT tha* to 80me extent when we 
fat basis), and it sort of strikes an avera« tha!^ 0 (a8 comPared with the
thing than anything that has been nrmmapd t , ,7, m,nd comes nearer to the correct 
and if they were satisfied to divide the orocppd W°U d !r7 matter before the patrons, 
them do it. If they want to divide theP nroSed ll”8/* ?*•Weight of the “ilk let 
them. If they want the fat plus tL ner ! r fat ba81S 1 would to meet
don’t believe in forcing anything upon^he natroL^f d 7 ^ them have that 1
matter should be laid plainly and cl^rlv hpfoï ^ * faetory' 1 think the
in deciding this matter. I have tried lo brin» HaT”’ >î?at tbey should have a voice 
in connection with the three systems and t 8 • °r6 7°U fbis morning the chief pointa
have no doubt that there aïe sometoints vJ, I8"? 7°? a b™f 0utline of our work. I 
answer questions. P y do not understand and I shall be pleased to

t

HOG BREEDING.

uk. “Vj5S£ A,8SbV%thke„hog> H" V i-,md lhi' to
hm i« aLd. h.»e . fitore Mm tou tL« «reuest .oience,. Yon
Government assists you in a prnat .. ,ve no* ln the United States. Your
the matter of markets. When I listened to* Professo^R8 hT/**1 ?"d D° aaaistance in

It is right that you should experimenî to !h! ^ ?°U pur8ue theae questions,
to the utnost to study the life^of the animal that°T m dalrymg. I have experimented 
but what I itep into Armour’s factoïv and iV rePreaeut. I never go to Chicago
not a hair nor a drop of blood is tost that ^ ^r6at eaa°u ia brought before i-----
farmers have a by-product so valuable for fnpd’ fr°™ the bo8- Where you dairy 
your great studies how to make the^ost outo^ThaÎT’ 11 J"1? nfoeaaarily be one of 
all the labor employed about the slauphtor tn by-product. At Armour’s factory,
it not possible for the dairy-farmer to vav hisTi/pd'T'? f°F j°Ut ?f tbe by-pr°ducts. Ia 
of his by-product? But /want to talk /hm.t u dhelP and other farm expenses out 
selector of your breed of hogs I believe that i?6—8 mornin8- You must be the 

inteUigen, breeding thlt beS’a
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took my Poland-Chinas, and fed them on the more nitrogenous food that you are in 
possession of for a few generations, and adhered to the principle of pasturing, and gave 
them more range to run about, that I could formulate an animal that would answerr, «s
may breed an animal for years that will give you the best satisfaction. Then comes the 
sc ence of feeding with it. In the States-I do not know how it is here-there is a 
ten lency to breed from young sows, and every year the sow is changed. They object to 
the *.ged mother sow upon the farm, because there is a danger of her overlying her pigs. 
But the consequences of immature breeding are equally dangerous. When you follow a 
course of immature breeding from year to year, and make your selection always from 
your pigs to breed from, remember that you are pursuing a downward course in size, in 
constitution and m vigor The animal must perfect herself before we can expect to have 
perfect offspring, and in the immature animal you will certainly never have this. You 
will have a deficiency in both size and strength after proceeding along that line for a 
few years. How shall we select a good sow 1 I said yesterday that a sow gives from 
twenty to thirty pounds of milk during twenty four hours, and I know just what I am 
talking about, because I have tested it with the scales. If eleven pounds of milk give 
us one pound of growth in an animal of from seventy to one hundred pounds, it stands 
to reason that if my litter have gained three or four pounds in twenty four hours, that 
the milk must have amounted to thirty or forty pounds. This, then, should be our 
selection—-a good milking mother, one of a quiet disposition and of the build that we 
desire. I have here a chart taken from life at my advice. It is a young sow, but remem-
u u V3he ha8 a the quall6catlons of a 8ood mother. She is broad in her forehead 

she has her eye. prominent and wide apart, and she stands wide apart with her forelegs’ 
and she wes selected with the first cross. I select a sow for the same purpose as you do
Vv7‘ J1 ant a *n°L milker- If y°u adhere to this principle throughout your line 
of breeding you will be astonished what a lot of good milking sows you will get and 
remember that the good milking sow is always the good mother. Here we have the 
first cross. You see the improvement that has been made. The improvement is even 
made down to the hoofs, as the animal is securer upon its feat. It is a better build 
altogether. Here is the thermometer of the hog (pointing to the tail). One curl indi­
cates good vigor and life ; two curls are just about the best sign of health that I know
of (Laughter.) What kind of an animal should we refuse for breeding purposes'! 
Always refuse an animal that has a drop back of the shoulder. Never choose for a sow 
or a sire those so affected because it denotes a shortness of the ribs, and there is where 
the vitality of the anima lies You must have an animal of great vitality in order 
that it 8. all be a profitable feeder. We want to select an animal that is deep through 
the chest, that is deep through the flank, and for the sow, I would not want one’so 
closely built as I would have the sire. As a rule, every man selects his pi or a great 
many do, when they are nursing. They say, •« Oh, here is the prettiest pig of the lot : 
that is going to be my future sow.” Never select a pig that way. Wait till the pigs 
have been weaned and have been fed on natural feed, and then take from the litter 
the animal that shows the greatest improvement, and that suits you best according to 
jour judgment for your breeding purposes. Rei ember that a pig, after it has done 
nursing, may take on an entirely different conformation, and not suit you probably If 
you have any questions to ask me, I shall be glad to answer them.

A Membrr : What about blind staggers Î
Mr. Louis : Blind staggers come from one of the great errors of feeding. It is 

not a hereditary disease in swine. When you and I eat too much we have a headache, 
rhere are men who feed swine regardless of their power of digestion and assimilation, 
and they gorge their animals with one kind of food Suppose you feed your hogs on 
whey, a°d whey atone, and do not mix some oilmeal and shorts with the whey, you 
will probably find that you have blind staggers among your animals. When the diges­
tive organs become so disturbed that constipation has taken place and digestion has 
’leased, inflammation of the brain sets in. Then the next step is blind staggers The
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A Mkmber : At what age should a young sow be bred ?
Mr. Louis : A sow should not be bred until she is eight or nine months of age.
A Member : What about the age of the sire?

retained upon'the farm^l^ ^ £1 £

become successful. I would advise every farmer to hold his sows when they have satis-
faction in one line. If you have a line of sows, hold y irs ves to that same line and
^emyn°nUtVmpr0Vementi!?y the 81re' Never ““ your re Dy younger than eight or 
nine months j never use him to excess. 8

L
I

1

kind of paTtureY At ^ W°Uld y°U PUt P'g8 int° Pasture 1 How long and what

Mr. Louis :

pSBFSSSElhealthtor and better hogs if they have pasture. We aim to let our hogs run in pasture
'.IcTJd." " h°ld of the “d whm our h<** *" »»” -P™

A Member : Do you ring your hogs ?
Mr. Louis : No, we

B ■ 1

fmi n0tLC6 wî Wh6n y-°U nng the n08e ri8ht through your pigs will draw back 
from the trough. When our pigs are weaned (we let them nurse three months) we gen- 
erally have in read,ness two or three acres of peas. You can grow peas far superior to 
ours I know, because when I want a new kind I generally Bind here to get them, and I 
am always scared of getting the Canada thistle with them. (Laughter.) We sow as a rule

uT. fi,Ve acres °i Peaa *° feed our h°g8 on. Right in connection with your busi- ess I don t think you can do any better than this. I have movable fences upon my farm If 
any of you gentlemen desire to get a pattern of them I shall be pleased to give you a drawing
malha>y0U Can,™a^e th?m- (See Pa8e 171.) When our pigs are weaned—and we generally 
make it a point to breed our sows closely together, so that our pigs are nearly all of an 
age, as 1 said yesterday—we commence to cut the peas. I take a wheelbarrow and cut

aT Pr a“r p aC® t,he™ on the feeding floor. Remember, you can never make a 
sudden change from one feed to another that will be accomplished with success. When
y.°“ mak?a ®hTa“g® of feeTd do gradually. When I have fed the pigs nearly a week on 

peas that I have cut I turn them onto about two acres just when the peas are ready
nmiKr^e tkIfy0-nhaVe/edth,08epig8ab0ut eight day8’ you wiU be surprised how 
methodically they will go to work and commence to crop the peas and eat them. Here
comes a time when you have very little trouble with your pigs You have not got to do 
something for them three times a day. They are right there in the peas helping them-
!!• 681 vLglV<5 th6m 80™6 8Wlli in the aties Remember that peameal is often constip- 
ating Whatever you do watcb constipation in your hogs. I do not care whether you
nl! , nnug ®kl™ .milk °r P®,68' or anything, watch constipation. When the peas are 
nearly all harvested and the gleaning process commences, I have a piece of sweet
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gleaning process is’on yourVig^wM2» swaT^Th*™ ^emember that when the
tinne to grow right up to the block. 7" mU8t not do that ; they must con-

A Member : At what age would these pigs be that you speak of ?

be,„. ?f7r°t5\h,d .* r* *,» - -rd of ction right
«3 l Cl -t

especially if you areVreedine° from °°ly exceptionally. It should never be a practice, 
through the strain of hrpprlî™ a 7<?un^ ®?W8> to breed twice. If she has cone 
she should be allowed to perfect twsThlTowT shou,.d not be exposed again ; 
one year we should take an old sow to do it.8 h‘ ** W” WIsh to breed two Utters in

A Member : Did you ever have any trouble with sows killing their pigs Î

have now a days. Tf ^ou^eed™ 00^80wsTh? the?*7 Ml IT”*6 Tl™8’ but 1 never 
eating her pigs. If you have riven h», a„8 * th®re W1 bf very httle danger of her 
winter you will never have anv trnnbl • Jv T* ®V6ry day and 8horts during the that ruL to pasture to eat h/r ZB When STT ■ 1 -have never kn°™ » eow 
feverish condition that you have put'therein ^ d° “ 81mply owin« the

a year?

A Member : Do you recommend the
„ _ roots to be boiled ?

well fed raw!18' “ 7°U hBVe COnveniences to boil them,

A Member : How do you feed your squash ?
over"!»' XpkinTÆÆ ^ advuntug. th. ,q„„h h„

squash. We can put a great lotrf LuLhThüî* “ "orth.le“ > but it is not so with the 
them along in December and Januarv In th™ w °Uf- oads> *n a straw pile and use 
them up, put them Ta barrelTd ^ Ï 'T1ter time we «team them. We cut 
food with them. We do not use the bird shT thorou8hly /rhen we mix our other 
squash. Remember when you are feeding ,b l1 ’ ,we| U8e the larger yellow variety of
■" P“‘7 ““ b" “=» k*™ become irGi'L'Lïïh^

£ : J“°* <"> beep your eqnmd, during th, .inter t
cover thie^etraw overwhelm ^ “ *"

pig what will prevent her from eating the

to”yo^4.t‘lePter *h“ 8ira * "“*« Pi- - ft pork, a. I 

A Member: Have 
with blind staggers ?

e ^°> they are not connected. When
acidulated food it will orten cause black 
tooth with a pair of pincers.

A Member : What would you make charcoal 
Mr. Louis : Hard wood.
A Member : What kind of wood would be best, maple 
Mr. Louis : Maple would give you the best results.

yes ; if not they are just as

and
A Member: If a sow has eaten 

7/hole litter ? one

you any experience with black tooth, and is it connected

t.o.h. w.c/sfssiisràjü

out of if you had no corn cob?

or elm ?
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he A Mbmbbr : Do you approve of feeding oil cake to fatten hogs i 
Mr. Lodis : I approve of feeding ground oil cake under all and every condition. 

ehaUbe oi? cake glVeS me 80 much 8ati8faction as that a portion of my hogs’ ration

Do you approve of much straw in the pens for breeding purposes 1
• * L0DIS j Te,8' , Here ia my practise. A fortnight before a sow farrows I put her 
mto pen, and I feed her there mornings and nights, but I let her go along with the 
rest of the sows, so that she does not become scared. 1 do this up to within three days 
of fairowmg and I then confine her in the stall all the time. A sow carries her young 
112 days—il6 days at the outside. The sow knows that she has been treated well in 

a 8 a , and that there is no danger about it ; and remember that the sow always looks 
out a secure place in which to farrow. The second day after I have confined her I give 
her plenty of bedding and let her make her own nest. Of course you may have too 
much bedding. You will have to use your own judgment about that

n-

bt A Member :
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PORTABLE HURDLE FENCE.

Figures 1 and 2 represent the movable hurdle fence used on the farm of Theodore 
Louis, Wisconsin, who has kindly furnished these diagrams for this report. It is used 
for hurdling swine, but would be equally valuable for sheep and cattle. The width be-

i

111i

$
2 2 22

4

I ÏÏ1nr

Fig. i.

tween the bars and height of the hurdles may be made to suit the sort of animals to be 
kept by it: (1) Fence board twelve feet long; (2) one by three or four inch slats : (3) 
two men slats. Observe that slat (2) is reversed at every other panel.
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Fig. ii.

(4) This open space must be one inch wider than slat (No. 2). The fence stands worm 
or zigzag fashion ; the right hand end of Fig. 1 protruding through the left-hand end of
t,?g‘ „» an° ®° °“ throughout the whole fence. A A represent stakes driven, as shown in 
Dig. 2, to hold the fence firm.

The convention then adjourned until the afternoon.

<

I

/



172 DAIRYMEN’S ASSOCIATION OF WESTERN ONTARIO.

THIRD DAY—AFTERNOON SESSION.

The President : I am glad to see, on this the closing afternoon, so many still in 
attendance I am sure you will be rewarded for being here, because a good deal 
ot the work this afternoon will be of an interesting character. The first thing upon the 
programme is the Auditera’ report. I will ask the Secretary to read it. I am glad to be 
able to announce to you that thé funds of the Association are in a satisfactory condition 
We have a considerable surplus on hand—better than we had last year. The Board have 
endeavored to make every dollar go as far as possible, and consequently we were glad to 

J?rydLn, ®ay that they were Phased with the way in which our funds are spent, 
and that they hold us up as a model Association. I had a telegram this afternoon from 
the Eastern Dairymen s Association in reply to the message we wired them. It reads 
o lows : “ Thanks for your kindly greeting, which is reciprocated here. This is the first 

session of our convention, and it is a great success. Over 300 farmers present. Edward 
idd, president. If our good, friend Mr. Kidd could have dropped in here yesterday 

and seen some thousand persons in this opera house he would have been convinced that ' 
they had scarcely realized our wishes that their convention would be as successful as ours.

as

REPORT OF THE TREASURER.

Mr. Wheaton then read the annual report of the Treasurer, which will be found in 
the appendix. The report was carried unanimously.

Tht President: We now come to the report of the Committee on Resolutions 
Ihese resolutions are presented with the approval of the members of the Committee, and 
they are moved by gentlemen who have put their names to them and requested that I 
should read them from the chair, instead of having them read in the body of the hall I 
will give any of these gentlemen, or any of you, the privilege of speaking to any of these 
resolutions. If there is anything in any of them that you object to, get up and say so 
We want perfectly free discussion. We do not want to pass anything here that does not 
voice the sentiments of this Association.

A Vote or Thanks.

Tmg^ °f th«,con,ventlon free of cost ; and also the President and members of 

Favoring the use of the Babcock Tester.

Tu;r^InVbL^'„u; BALLtA wYNf’ sec/0°ded.by. P. Downham, That we hereby express the opinion of the 
Dairymen s Association of Western Ontario in favor of the system of paying for milk according to

Condemning the Returning of Whet in Milk Cans.
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Instruction and Inspection.

Moved by D. A. Dempsey, seconded by Geo. Hately, That we. the members of the Western Dairy­
men s Association and the dairymen of this district in convention assembled, cordially endorse the recom- 
amnnwt" f* t**® directors for the past year in favor of increased inspection-that is, increased instruction 
among the factories through co operative effort ; and we pledge our support to the directors of the present 
year in such steps as they may see fit to take in order to carry out such a policy. In view of the wav in

H?, a°td ,net/U u'îh “h nowtcarri®d °.n in Quebec, Eastern Ontario and elsewhere, we urgently 
suggest to the directors of all the cheese factories in this district the necessity of co-operating witii this 
Association to secure more satisfactory and general instruction and efficient co-operation in order 
to bring about uniformity in the quality of “ Ingersoll Cheese.” 1 ln orQer

n
il
B
3

B
3

Mr. Bütchbrt : What are the duties that the Directors have laid down for the 
inspectors ii

^he President : The object of the Directors is to induce factories to co operate 
with them in order that the whole of this western district may be evenly divided info 
groups in which special instruction shall be given by inspectors who will be appointed 
In other words to be able to overtake the work throughout the whole western district by 
having men going about giving special instructions in a similar way to what Mr Millar 
does in the early part of the season. The idea is that he has not been able to overtake 
all the work. J----.......

3
t
I

!

. ----------r—— -d and they ask for con­
certed action. In the province of Quebec the local govemmen gives them a special 
grant towards this work of inspection of factories and grouping together so that the 
cheese of the whole district can be brought up to one uniform standard. This is the 
hope and object of the Directors. I may say that I have no hope that the Directors 
will be able to carry it out until it is taken up by concerted action on the part of the 
factories. Perhaps the passing of this resolution will do good, both in the way of 
public opinion and active public effort. J

The resolution was then carried unanimously. 
The President : Of course you will observe that these resolutions do not bind you 

in a formal way, but what is felt is that when the members of this Association and of the 
dairy interests represented here pass resolutions they are not meaningless, and that you 
will go back and try and influence those who are not here to carry out the suggestions 
here laid down. 66

SELLING CHEESE ON THE CALL BOARD.

Moved by James Harley, seconded by John Prain, That the members of this Association after 
hearing the discussion of the question of the present condition of our cheese markets, and the various 
suggestions made as to how it can be improved, are of the opinion that the easiest and most feariUe pïan 
tobnng about a reform and thus to promote the interests of the producer, would be for the salesmeu on 
each market to agree to sell their cheese on the Call Board, and not to sell them (ff the Board And we
to thm effect on the various markets,"and"to L'-op^ratV^to the management of°SmMketo”^"6?*

rsfzzxssrsrsïs! asst =kit ^ s
The President : This is a question regarding which we shall be glad to hear from 

the mover and seconder or any gentleman in this hall.
Mr. Butchert : What are the advantages to be gained in selling the cheese on the 

call board over that of private sales ?
The President : That was exactly the question discussed on Tuesday. I will not 

give you my opinion now, because I do not want to take up your time. What these gentle­
men on Tuesday pointed out was that if the salesmen would agree to sell their cheese on 
the call board only, there would be higher prices paid ; that the reason the buyers did not 
bid at all very often was because they knew before the market started that the salesmen 
were not going to sell. You know that that is the case at most of our markets. Before 
the bidding begins the buyers have absolute knowledge almost that the salesmen are 
not going to sell that day at such prices as they think are going to be current. It haa

F2!*!!
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occurred over and over again that the buyers will not bid at the call board, for that 
reason, what they would bid if they knew that you were going to sell. Consequently 
they discourage the call system altogether, knowing that afterwards they can buy the 
cheese privately, and very often better than they would have done if they had bid 
against each other on the call board.

Mr. Bvtchbrt : You think the call board system then is in favor of the sellers and 
patrons of the cheese factories ? •

The President : As the result of the observation of years I am perfectly satisfied 
that the call board system is in favor of the salesmen and producer, and against *he 
buyers. If this is not your belief vote the resolution down.

Mr. Butchbrt : I am now at the point where I want to get all I can for the cheese 
I manufacture. Of course the other people are looking after their interests. If the 
call system is going to be a help to the cheese industry and get better prices for the 
cheese, then I think the sellers should be backed up by the patrons. If it is going to be 
a detriment to the patrons of the factory the patrons ought to know, and then caution 
their salesmen against it. This resolution should be perfectly understood, because our 
salesmen might want to know the feelings of the patrons before they do this. I would 
like to hear this talked over a little.

1

Mr. Eagle : This last year I sold, I believe, about 9,000 boxes of cheese, so I should 
know what I am talking about. 1 have sold them on Brantford market and sold them 
on every market day. I sold them on the call system. If the gentleman would try, as 
I have done, the call system he would be satisfied that it is the best. There is a good 
deal less trouble selling cheese that way than any other, and after a man has adopted 
this system for one or two years he does not want to drop it. If there were two men on 
each board at Woodstock, Ingersoll, London, Listowel that would adopt the system of 
selling every market day, in three years, time they would be getting more money, taking 
average sales. I sold on Brantford board to Cook, of Ingersoll, and three consecutive 
times, immediately after I had sold, there was a slump of half a cent. Of course, some­
times there is a rise, but if I miss one week I will average it up on the next. Speaking for 
myself and members of the Brantford board we are strongly in iavor of the call system, 
believing that there is more money in it for the salesmen and that it is better for the 
buyer.

Mr. Geo. Hately then made a few remarks along the line of his paper, which, in 
his absence on the first day, was read by the Secretary.

The President : It might be asked—and 1 just mention it to bring out ideas— 
why, if the call board favors the seller, some of the buyers should also advocate the 
system 1 My own belief is that if these buyers were to come and tell us all that is in 
their minds they, would prefer that the call board system should be done away with. But 
there are some reasons that make them desire to see it a success. I have seen buyers 
come to this market over and over again when they actually had orders for cheese and 

willing to pay higher prices than the English market warranted, and yet they could 
not get a pound of cheese, because the salesmen were in mortal terror that they were not 
going to get the market price, and then perhaps at the next market they were ready to 
sell and the buyers did not want the stuff. Speaking of this question, as an observer, I 
want to say that my sympathies are entirely with the salesmen and producer, and I 
would not give my opinion away for the opinion of anybody in the trade. On this 
matter—a matter which I have studied and observed from an independent standpoint— 
I hold very strong opinions, and I speak with emphasis upon this subject. The buyer's 
time is worth a good deal of money. As one gentleman said on Tuesday, some of these 
buyers spend a lot of money, and they have to. They waste a perfect gold mine of time. 
Whose pocket does it come out of ? In the end it comes out of the producer. There is 
not any doubt about that. If you could facilitate the business so that these buyers 
could save time, and thus lessen the expense, that would press prices a cent higher. Look­
ing at this question from any standpoint you like it is in the interests of the salesmen to 
put their cheese on the board and sell them, and not off the board.
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->bnu)Mr. Harley, aSjthe mover of the resolution, thought it was important that it should 
be p»ssed and acted Jupon. The call system had worked well for a time, but it had 
fallen into;di8repute, possibly through the fault of the salesmen, but the buyers were not 
guiltless. jThe conditions of the call system were that they should sell their cheese the 
day of the market on the board, and that if not sold on the board they should not sell 
them that day, neither negotio-e for their purchase. But it had frequently occurred that 
buyers would, the day after the market, raise the price a little and purchase the cheese 
of the salesmen who were at the market, and the consequence had been that salesmen 
had got into the habit of holding their cheese. Very little of the cheese around Wood- 
stock had been sold on the market the past season ; it had mostly been disposed of at 
the factories the next day. This was certainly going to ruin the markets. Yet the 
markets were a necessity. He thought salesmen should make it a rule to sell on the 
market and nowhere else. This would have the tendency to raise the standard of 
quality, because the buyers would offer higher prices for the better makes. If the 
factory that he represented did not make as good cheese as Strathallan or Bright it 
should suffer the consequences by taking a less price. The buyers, be believed, were 
gentlemen who acted honestly and uprightly, and when they went on the market they 
would bid whatever the make was worth. 1
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Mr. Prain (Harriston), said he had been one of those to agitate for the call 
systi m, but latterly he had found that owing to the hole-and-corner methods that 
were being pursued, it was not satisfactory, and he had sold most of his cheese at 
home. He remembered on one occasion he sold a lot of cheese on the board for eight 
cents. It was the only lot sold on the board, and the next day he found the buyers 
paving eight and one-quarter cents for the cheese of his neighbors. He condemned 
the hole and corner business altogether.
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Mr. E. H. Green thought that if the salesmen would make it a rule to sell on 
the board, and on the board alone, it would be better for the patrons and the salesmen 
and all parties concerned.

The resolution, on being put, was carried unanimously.
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BRANDING CHEESE.

chee ie was made, and also the word Canadian, but that no registered number for each /actorv be put 
trade ofCanada W6 thl°k 16 would reault 10 complications and difficulties and be an injury to the cheese

The President : That brings up the vexed question of branding. I will ask Mr 
Ballantyne to speak on it.

Mr. Ballantyne said that thirty years ago it used to be the practice to brand 
every cheese with the month and the day of manufacture, but it had got into disuse. 
It was necessary, almost absolutely necessary, that the day and the month should be 
on the cheese. It was of the utmost importance that their customers in England, on 
whom they were dependent, should feel that they were being honorably dealt with. ’ He 
had heard of no reason in favor of not branding them except that they were able to soil 
one month’s cheese as something else. But the maker gained nothing by that for he 
sold them to the dealer for what they really were. He had been in the business for 
many years, and he had never sold an October cheese for a September, and he wanted 
the English customers to know that they were dealing with honorable people. He 
would uut favor branding the cheese with anything but the date of manufacture and 
the word “ Canada,” but those words should be put on the cheese in the press, and
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cheese maker present butwildSTShlh^L f A thou*ht.there was not a 
of the factories were all Zhe samHf Z ZL*2 1 u resolution. If the make
the same from the commencement of the selson to the Mid^Tth^. W6re
be no difficulty. But every cheese maker ih-e u ?u f the sea80n' there would 
a factory might have ver/fin^eleId7t ferTer^ • £ L™ ‘T

best makers, and yet have a ,percentage of poor cheese from 7 gh vT the 
makers had no control. Supposing one of thelm. 86 from causes over which the 
de.W. He would „.keTSSuald» tb7LG™ P>> mb. tbe hand. of . 
any more of that factory’s output. As it was even w^hle ^ and r®fuae to buy 
used by exporters, the English dealers would’ sometimes write" anT ^k not S T*

control, ver/ b.d Have Sd aïïî «he? b.d no
importer, would h»„ refused to take nny more from th<l faZii.* Tl.™ En,?“h 
to bo gamed b, . registered number, but tber, „J ,„mbin, T £ •'"S 
by establishing confidence in the mindB .. • “. everytning to be gainedthe word -UaLa ’’ branded^, show that th« ^ CU8tomera- The7 wanted the 
instance of the necessity of confidence he poLtedTutTatTh. adulterated’. Aa « 
New York State cheese was selling one and a half cents h ^ n W“1 8 time when 
they commenced to adulterate, ^importer lost confidence^'6 A°anadlan c,heese* but
-r? rtiEHHîF

m.b.7 isarsLr i£

I

Mr. Ballantynk : The time was when there 
m preference to July, but there is 
than June cheese.

The resolution

nf . . , strong prejudice in favor of June 
ot that to-day, as we know July cheese are better

was a
none

carried unanimously.was

IN MEMORIAM.

' *,d tb“ * •' lbi. resolution be lo,..,J«| b, the S.er. JjTSt bîïïl.VKiK-Çiïîrf!

men’»
recent death
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tREPORT OF COMMITTEE ON DAIRY UTENSILS.
t

Mil JtÆ'ZT" Com"i“ee ™ ^ m-il- ™ «ben
read by Inspector

-..S,LVr^:°^w^b6ndn™rutr -r r
Aim nn engine curd mill end a gang pres, by WMtelawVwoïïdLb^ a,mh'’d 
Richardson & Webster, St. Marys; gang press hoops by St. * f ng PT by 
soil ; and two samples of Windsor dairy salt wJ tJkL?. ' 8°D & 0o ’ In«er*
above to cheese-makers and proprietors of factories. ^ P “ recommending the 

All of which is respectfully submitted.
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report of the nominating
COMMITTEE.

w.11 be found on page 74. The report also conTaTnS îh 2 n P- ' The list of officers 
dairyman; “Your Committee believing that the W foiiow,nS tribute to a veteran 
turn has been brought to its present prosperous !^, fT °ntari° Dairymen’s Associa- 
the efforts of one who has devoted the 1 P! . U8eful position very largely through

ai. Hoa. Ihon b, .lecM to th,

J«r wLTmci^Lîhhf R Tf l° memb"«

BSE==S=--.
of the Board last 

the history of this Associa- 
as faithful and able in the dismrr,™ ’itb mvut ?«"■1 -«-Swnen i announce that would not be 

sition, I knew

to“r. McLaren and introduced him

1 «.a-l-

iu rrd oLttLicXTo»
cow, made cheese, boxed cheese, shipped cheese, bought cheese 1 hdVe milked the

A Member ; And judged cheese.

at the endCof my’teml “ be^aL^give'a^ood^0'' ^ much' I hope that 

Anyway I shall have tried to do my best. Applause 2 aCC°Unt °f “y atewardship.

WINTER BUTTER MAKING.

Ho said that when he^was^wkÏ'tT^y Vfcw worf^ o °th “ Butter taking.»
making it struck him that it was something lik™,?- 4fe 8"bJect of winter butter 
that subject in Woodstock, because they all knew i/™8 ?°a to Newcastle to speak on 
the first winter creamery in Canada Tl . U Was here that, some four years ago 
been done before that, in a private Way ?n ™k° TS0"-- Somethi°g had, o^ course* 
was really the first start that was made in refer”8 bU*ter .m the winter time, but 
understood it at the present time Considerabl^6 ° Wln*er butter making as they 

~ looted upon as b““ “*de. *»d S
1891 there was a great deal of doubt in the minds nf b 8 bu81lDe8a' In the fall of 
come would be. However, the experience of The oast T*7 P?ple 68 to what the out- 
that they conld at least make an article of butter in hÎ th*ee °r four years went to show 
to the summer butter that had been made before Thl^tTms 'r°uld be superior 
advantages to contend with in the winter tiT 6 ' Whlle they had some dis-
vantages to contend with also, and there were some ^/1‘mer raaker had some disad-

that
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the creameries in the winter and a very much superior article of butter had resulted 
from that cause alone. Some had looked upon it as an encroachment upon the business 
of cheese-making, and had feared that it was opposed to the interests of cheese-makers 
He failed to see any truth in that argument. As a practical maker he believed that 
the cheese-makers derived considerable benefit at the factories where butter was made 
in the winter time. Winter butter making led to a more uniform quality in the milk. 
The cows, in order to produce milk in the winter time, were fed better, and thus the 
cheese-makers were able to make better cheese earlier in the year than they could 
formerly. Then again they were able to make butter at that time of year when it was 
hard to make a decent cheese. This winter he had had charge of the Dairy School at 
Kingston. They were running a butter factory alongside the cheese factory for two 
months, and they had found that they could make better butter, comparatively speaking, 
than they could make cheese in the winter months. He did not intend to go into the 
details of making butter j it would take up too much time ; but there was just one idea 
in the matter of organization that he thought might be useful. He had felt for some 
time that the best way in which this winter butter-making might be carried on in a 
great many places was by establishing independent creameries for the winter 
happened to know of one that was being operated on these lines this winter. It was 
in eastern Ontario, at a place near Brockville—a place where dairying was carried on 
very extensively. There were two large cheese factories within gunshot of each other. 
He was very glad to say that the patrons of these two factories, who had been opposed 
to each other for many years, had come together and organized themselves into 
pany to make butter in the winter time, bringing the milk to one building equipped 
with special appliances. The butter business was run entirely independent of the cheese 
business. In that way they overcame considerable trouble in the matter of local jeal­
ousies. In a great many sections butter-making apparatus had been put into cheese 
factories simply for the purpose of holding the patrons, and when only a small amount 
of butter was made it came very expensive. By combining, the cost of production was 
cheapened. No better place for the eslablishment of a winter creamery could be found 
than right in the centre of some of the large towns in Western Ontario. When the 
Dairy School was started in the centre of the city of Kingston, it was thought a 
queer place to put a factory—a queer place to receive the milk. Well they are receiv- 
ing now between 25,000 and 30,000 pounds a week. That was as much as they required. 
The milk was brought in from long distances, but the farmers had to come into town 
any way, and they did not mind the trip at all. It is a fact that if the school had been 
situated two or three miles out of the city they could not have got one quarter of the 
milk that they do now. He believed that the plan adopted at first, and followed out in 
many instances, of making butter in the cheese-making room, was a very good one at the 
start. It enabled the directors or managers to introduce butter making where, if they 
had to put up a separate building, it would have been difficult to get the matter 
under way ; but where it was possible ve thought it was much better to have a separate 
room for the butter making. It saved a great deal of labor in the spring and fall of 
shifting the apparatus, and there was a temporary arrangement in a place of that kind 
that prevented proper making. He thought it would pay in most cases to have a 
separate room for making butter in the winter time. It should be warm. A great 
many of the factories, especially the older ones, would not be warm enough for winter 
butter making—they were so cold it was impossible to keep the appliances dry and the 
machinery was ruined more or less, on account of the moisture. It was often easier to 
put up a small room than it was to tit up the cheese making room and keep it warm. 
Rubber belting was much better than leather belting where there was much moisture, 
and it cost less.

Mr, Ballantyne, on being called on, said they must not believe that if they went 
into winter dairying on an extensive scale they were going to get the high and remuner- \ 
ative prices that they once got. The conditions had changed. As long as the supply was 
not in excess of the demand they get remunerative prices, but the moment there 
surplus, prices were cut down. They must not forget that the drought in Australia and
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He did not know what Mr. BaUantyne would be able ^ f^î?’ hkvIy toeta7 dow°- 
they would not have so high prices as thev ; *> d° ^or t^em but he was afraid
seemed to be anxiously laboring to nrodiicA m2 u m th® past because all the world 
.nd better better. I did cheese
had had for yeais past in this Province Th* n ®*pecfc to hav® the prices that they 
changed condition, 1 ” He eopposTS wire J Zïï ™ " =" - «* Z
“ n»‘ f” * »«» like him to make LggMttm "Ï ft°.o ’ n ’"7 'lue,ti™' «=d 

the most important means of meeting these cha2 Ü?-“Ppeared to him that one of 
cows. He did not know whether they had thereat dltl?na waa by keeping better 
County of Oxford, but there was certainly room for a^II W“ p08aibIe to fi4 in the 
Province. He did not mean change o/breed He did^SPF™7 parts of the 
difference about the breed ; it was the care with whinWk th!,nk, lfc mad« so much
ŒTifi; knew a F L -“« ™P«

F « Z*2?i£?s r«"tnm7Lr K-;

-AU prLn^da^mr^tTge0!

how much their cows were giving • thev mnM V ^ ,?reat man7 farmers did not know 

the quality The dairymen must test the milk border ffif they could test to dispose of those beef cattle that they were taki™ ‘A * they miSht be induced 
production „ m.,k. In the second piece

FARMING UP TO DATE.
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their cows. They knew all that had been said about the necessity of making some suit­
able arrangement for feeding their cows in July and August. They had been trying at 
Guelph a great many experiments to see what mixture would give the best result. Their 
experimenter so far had found that the best mixture to come in between the clover and
the corn was pease and oats. Thirdly, the farmers must send their boys and girls to__
of the dairy schools. They had a central Dairy School at Guelph, an eastern one at 
Kingston, and a western one at Strathroy. The Government had made ample provision 
for instruction in everything pertaining to the handling of milk, the making of butter 
and cheese and there was every opportunity for young men and young women to learn 
all there was to be learned about these subjects. The time of year when these schools were 
running was just the time when farmers could best spare their boys and girls. At Guelph 
they gave long courses, at Kingston short courses, and they were going to give short ones 
at Strathroy. The charges did not amount to anything. Fourthly, if they were going 
to succeed they must pay close attention to business. Was it necessary to say anything 
to farmers under that head 1 He ventured to say it was. He would not say so if he 
did not know something about farmers. Competitition was now, as they knew, very keen, 
and no one had any chance of success unless by the closest attention to business. He 
would say to the young farmers especially, who spend much time about the corners or in 
villages loitering around, that they need not possibly expect to succeed. He had been 
greatly struck by the accuracy and thoroughness of Mr. Louis’ knowledge about pigs, and 
he held that gentleman up as an example. The successful men in every profession or 
trade were attending to their business morning, noon and night, and unless the farmers 
did the same they never would be successful. •

On the motion of Mr. Pearce, seconded by Mr. Eagle, a resolution thanking Mr. 
Andrew Pattullc for his able services as President for two years was unanimously 
carried.

one

Mr. MacLaren remarked that the Association had 
years of its existence a more able President.

Mr. Pattullo responded in a neatly worded brief speech. 
The Convention then adjourned.

had during the twentynever

THE BANQUET.

The delegates to the Convention were tendered a banquet in the Opera House by 
the Woodstock Board of Trade. President McIntosh, of that body, occupied the chair, 
and Sir Oliver Mowat and several hundred citizens and cheese-men were in attendance. 
The banquet was one of the most successful that has been held.
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OFFICERS FOR 1896.

President D. Derbyshire, Brockville.

Wm. Halliday, Ohealey.

Thomas J. Millar, Spencerville. 

• Mark Sprague, Ameliaaburg.

B. J. Graham, Belleville.

1st Vice-President

2nd Vice-President

Secretary

Treasurer

Directors :

Division No. 1 

Division No. 2 - 
Division No. 3 

Division No. 4 - 

. Division No. 5 

Division No. 6 - 

Division No. 7 

Division No. 8 - 

Division No. 9 

Division No. 10 - 

Division No. 11 

Division No. 12 - 

Division No. 13

J. H. Oroil, Aultsville.

A. Campbell, Ormond.
Oh as. Johnson, Athene.

John Sprague, Ameliaaburg.

A. A. Wright, Renfrew.

F. L. Green, Greenwood.

John S. Pearce, London.

W. G. Walton, Hamilton.

A. Q. Rosier, Exeter;

A. Wenger, Ay ton.

James Struthers, Owen Sound. 

James Carmichall, Arva.

John Zinkann, Wellesley.

A. F. Meacham, Cornwall. 

R. G. Murphy, Elgin.
Auditors
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ELEVENTH ANNUAL MEETING

OF THE

CREAMERIES’ ASSOCIATION OF ONTARIO.

FIRST DAY—MORNING SESSION.

th» Mn!;elw6ntnannUaliC°nVeLntifn of the Creameries’ Association of Ontario 
the Music Hall, Cornwall, on the forenoon of January 14th, 1896.
D DMB»HLMofLHB!^lrtin Mpy°r. ,°f ?or?wa11’ having been called to the chair, Mr. 
addressT Rockville, President ot the Association, delivered the following

opened in

PRESIDENT’S ADDRESS.

It is with satisfaction that I

” h St' Lttwreace' Al the chief town in these eeatern counties, you hase exerted
a wide as a manufacturing cent™. You, school, and churches are Luhat
coulu be desired, your business men energetic, and I feel sure that a grand future is 
assured to your good town and its people. I thank you, sir, on behalf of this Association
we riVar'vT/ZfuTmee^ng. ^ dtiZena ^ aCted D°bly’ and 1

test of all is we have greatly improved the quality of our Canadian creamery butter and
our Pmen*‘S t0u the M0tuher C°Untry have more than doubled this last s^son,
thl woT # TmAtl0n-hv m?re than doubled also. I feel particularly proud of this as 
5, ® k of this Association has been specially directed in educating our own people’ as
h i nA,fprHrlenda^brr°1dL M the excellent quality ot our Oanad xn creamery butter. 
It l!! ! y wonderful how fast our own people are being educated to a knowledge
better aDna2tns°Wf ^** ‘i ar®’ we wUl continue to persevere with better method*, 
better apparatus, better educated butter-makers and better milk producers, until every
consumer, both at home and abroad, will have nothing but our finest goods *
tion a„»0m1«.nP€Cially Bi1 °Vr dairymen to the great importance of cheaper produc- 

* ?• our ultimate victory in the world’s markets. We must have a longer
which w lf?111 J7 co°Perativ1e meth°ds, making only the finest quality of goods, 
which will give us the assurance of a permanent demand. Let us push for recognition

now

am sure

-V f®i
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184 CREAMERIES’ ASSOCIATION OF ONTARIO.

both at home and aoroad. We must have everyone connected with our business set about 
a lasting improvement in methods. If we can depend on this we will all have the satis- 
taction of seeing greater advancement in 1896 than any single year in our history. This 
certainly is our plain duty. J

Besides holding our annual convention at Chesley, we have held several district meet- I 
mgs in various sections of the Province at which great interest was manifested. We 
r6“°ney ®rants t0 tbe Provincial Dairy Show at Gananoque, the Industrial at Toronto, 
the Western at London, and the Central Canada at Ottawa, with good results, but I 

k-iv • ® r® we.had better concentrate our efforts on one attractive and stimulating
exhibition of our finest creamery butter the coming season. Our instructor, Mr. Sprague, 

as een untiring in h.s work, and no one can estimate the good he has accomplished.
By all these agencies we have fostered the creamery business in summer, and directed 
dairymen to the advantages to be gained by adding the manufacture of butter during the 
winter to their summer practice.

There is a movement in some quarters to do away with this organization and have 
the work carried on by the other two Associations, but I feel that in these days of 
keen competition we require this Association, specially charged with the building up and 
enlargement of this special industry. 6 e

We feel thankful to the Hon. Mr. Dryden for words of encouragement and assistance 
in every way during the last year. We are delighted that he has taken such a live 
interest in the education of our butter-makers. Every dairyman in this fair land can 
point with pride to our dairy schools. No school on the continent is as wall equipped 
for giving a thorough dairy education as Guelph. Our Kingston dairy school is doing 
sp endid work, and the hon. the Minister of Agriculture is building another dairy school 
at btrathroy. Surely we must all feel proud of the special attention the dairymen 
receiving. J are

The Dominion Government have been active in assisting to place our Canadian 
creamery butter on the British market fresh, and the facilities provided for the trans- 
muaal of butter to England were beneficial. There is room for still further improvement, 
however, and it is hoped that the expansion of this branch of our dairy industry will be 
such as will warrant the Agricultural Department of our Dominion in making still 
further improvements.

We want all our dairymen to notice particularly what both the Ontario and Dominion 
governments are doing for us. I feel sure we must all admit that they are doing all they 
can to encourage us, but it is for us to examine ourselves, our stock, our buildings, our 
food for our stock, and see if we are really doing all we can for ourselves. If we have 
not made money this last season, why 1 I know personally that a large number have, 
and further I know that a larger number have not, and I would like to urge you all to 
commence vigorously to improve your stock and everything in connection with your 
farms. Do not fail to weed out the poor cows, grow corn, build a silo, raise more pork in 
connection with your dairy, for nothing is more profitable. What can I say morel 
Loyalty to family and country demands your best efforts, and I believe you will 
mence at once to better your condition.

I thank the Board of Directors, officers, and all who have assisted this Association 
the past year. I specially thank Prof. Robertson for his constant and timely assistance, 
and the press for their assistance, which has been freely given, We cannot over-estimate 
the value of the press. (Applause.)
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THE ADDRESS DISCUSSED.

for tide'S-'TÏÏTÆiStStt ‘7 T,‘!r i“8'“‘ "“I 

would like to ,; . Btu fwthw ôid“J? JTÏ t,hmk bf.K Th“t “ » good idee, but i
rrrMt^

fancy cheese that were a year old andoufc^hT tlons together should get some really fine 
at our exhibitions it would be a grand educat^n1^1^ hand them arolund to those present 
fine cheese is like when, say twelve months nlH w men\ showing what a really

£; Î3ST3S 'XZ'isbX

M^s^ïurdr"^ ™e F"*"™”

the "1 ™»r -y «h.t I ogre, with

r.T»îw ^‘rr^^îbt* “»£» % ssstyâ
SifeTwiM
tht. 1. ÏÆL A. to^the ’question' .A^^n'M îffS wïï»
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COMMITTEES.

I would recommend the appointment of the following committees : 
/justness Mayor Mulhern, Messrs. D. M. Macpherson, M.P.P 
Finance Messrs. Sprague, Wenger, and Zinkann.
Nominations Messrs. Wenger, Miller, Walton and Graham. 
Resolutions Prof. Robertson, Messrs. Oroil, Walton and Johnson. 
Législation Prof. James, Deputy Minister 

pherson, M.P.P.; John H. Croil, A. Wenger.

Wm. Halliday.

of Agriculture ; Messrs. D. M. Mac-
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186 CREAMERIES’ ASSOCIATION OF ONTARIO.

Associations, I think there is no doubt about there being plenty of work for.the Cream­
eries’ Association to do. They are doing a good work in the country, and one that is 
much needed.

Mr. A. A. Wright, Renfrew, was next called. He said : There are one or two 
points in the address I would like to speak upon, and about which I can speak intelli­
gently. One thing in particular is with reference to the dairy schools. I think these 
schools are carried on at the wrong time of the year altogether. In the winter the milk 

in in good condition—it is always sweet at that timo of the year. Then at the 
dairy school there is an expert to take charge of the machine ; but when the graduate 
comes to take hold of a skimming station himself and everything is in a hurly-burly, and 
he has not only to take charge of the separator but to take in the milk and weigh it and 
use the Babcock test, and the milk gets sour and he runs it into the separator and the 
separator gets clogged and a hundred and one other things happen which require atten­
tion—these are things he has learned little or nothii g about at the dairy school. I 
think the two weeks term should be increased to three months, and that every man who 
gets a certificate should first go to some central factory and learn everything that is being 
done there. With reference to this matter of an exhibition, there is an old saying that 
anything which is worth doing is worth doing well. If we are to make an exhibit, I 
believe we should make a good one. Still, whether it is advisable to divide the prizes 
between three places, or make one grand exhibition, I am unable to say. 
idea of doing away with the Creamery Association, I want to tell you that as creamery 
men we are not going to take a beck seat. (Applause.) Because the cheese mer, have 
reached the pinnacle of fame and we are down, that is no reason why we should be kept 
down. *Ve are the giants of the future, though at present we are weak and must have 
assistance. I consider the Association is doing good work, and the creameries are doing 
magnificent work, and the day is coming when we shall be heard with no uncertain sound. 
Another point, the President has brought up is with reference to the cheese factories 
making butter in the winter time1 I do not know whether you will all agree with me or 
not, but I do think that is the right thing to do. Now, it is an easy thing to get half a 
dozen magnificent cheese makers, but it is a mpst difficult thing to get 600 young men to 
make nice butter. What is the use of 600 men making butter in cheese factories in winter 
when six men will do it at large central factories far more easily ? What is the reason for 
liuv ing GOO men to peddle butter all over the country when six men can do it infinitely bet 
ter ? I think the proper way is for every cheese factory to put in a separator, skim the milk- 
there and then take the cream to one large central factory to be made into butter. In 
this way there will be less expense attending the manufacturing of it, the moving of it, 
and everything else in connection with it, and there will be none of this business of one 

selling at eighteen cents and another at twenty cents, and so on. Do not dream of 
letting anyone take away the Creameries’ Association. If any man attempts to put his 
hand on it let us stand up in our might and, like Artemus Ward, say " Whv is this 
thing thusly ?” (Laughter and applause.)

Mr. A. F. AfuLHBRN, the Mayor of Cornwall, said : I think there is no class of men 
who should be treated with the

comes

As to this

man

same consideration as the dairymen. I consider that you 
engaged in promoting interests which are most vital to the prosperity of the country 

—that is the agricultural interests. You are particularly interested in the production 
of butter, and if you will look at the returns you will find that the export of butter is 
gradually doubling up. That is being brought about largely by your Association. Nature 
has done for Canada all which enables it to produce butter and cheese superior to that 
of any country in the world. It only requires an intelligent application of labor to secure 
the best results, and it is your Association that is educating the farmers up to this point. 
I regret that there are not more farmers from the immediate vicinity of Cornwall present 
here to-day. I think in the neighborhood of Cornwall they are rather lax in taking 
advantage of such' gatherings to better their condition, and are prepared to blame every­
body rather than themselves because their condition is not better than it is. I know it 
will afford me a great deal of pleasure to attend your meetings and lend any assistance 
I can, because I recognize in agriculture the fountain head of all the prosperity in
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and Ü 18 y-0UT WOrk t0 fo mulate methods whereby one great branch of the 
ÿSSa be Carn.ed on mor.e S“CTC* 88ful,y- (Applause. ) One of the suggestions made 
vounhD men n ? bought a very good one, was with reference to the
fied to Tolînwte • he0rf!u 8^°L°la- The y°Ly8 man who wants to be quali-
mistake “ ^twith ete^atomof âVp^tÏwor'^Xr'

ks

RllnnJb®, f Rfs'DENT : 0f cour8e there may be misconception. These dairy schools are not 
supposed to take in green men. They are supposed to be skilled 
widen their knowledge. It is Tien who go there to
- -- - * *•«* -d i. -»7ÏÏîLth,‘„‘ ySforSlS

have gone who are not qualified in this way, but it should not be so. The stodents are
AfteïTntenA fd ‘S® ^ "W jl"î “ teachers «° to the Normal School, to qualify. 
^ftoth» Md 8 , oCuherf *T a11 Lthe “formation which they can acquire at a school, they
butter m?e°rsmwhoCLto A « uPP!7 k ia >at the 8ame with reference to
butter-m-kers who attend the Dairy School. Now, we have no idea of dropping out of
h bSn® af„an As80Ciatl°n- We are here to stay, because I believe the work we afe doing 
Lt Tomnto rh as no other association could do it. During the Industrial Exhibition 
at ioi onto thj directors of the three associations had a meeting jointly. One of the
flTwtffZ“®etlDg was to pass resolutions with reference to ^adulteration of 
foods, which the English papers thought had taken place in Canada. We passed resoiu-

ndD coïlï “? °n6.JTd °f fdu,tfated cheese or creamery butter was madeto OanSa, 
« to - Wh P°88‘bly be made under the laws of the Dominion. Then a discussion arose 
“ irlTl W6 jh°U f°rm tke tbree a8a°ciations into two, as butter was now made
ershhou?dfhCA>rie8 uu Ja aV16W -°f thU 1 tho,,ght it was only proper that the mat- 

ter should be brought before this Association, and that you should know of this discus-
ciation°fTV**6 Ür8t, °PP°Jrtunity 1 have had of bringing it before the Asso­
rt A hat T haVe rrkLt0 d0 *8 an Association, and that we ought to be 
pLa / hV0 mor® work thaa ^he other two Associations, and in this way make^ur influ- 

felt to “ greater extent than any other organization in this country. (Applause.)
in„ ,A- ,7RI.?r;i. üeW : 1 d0 n0t Wiah the idea to go abroad that I was trv-
mg to find fault with these dairy schools. I wish to say that they haye done a grand
tZmselvph«°UgTh hyJ ^7 5? d°n6 * 80 wel1 as they would like to see Adone
themselves. I only wanted to suggest some points whereby their work can be improved.
Hp,JÜr0nVen:r thentad;j0,i7ed Lto enable such members as desired to avail them- 
town f mV 8 n CXtended hy the citizeus t0 v«it some of the large factories of the

not

G

FIRST DAY—AFTERNOON SESSION.

The convention resumed at 2 o’clock.

HOW TO IMPROVE THE DAIRY INDUSTRY.

fl]llvMr' A\A. Wright, of Renfrew, read the following pgper on the above subject : I 

SZ ,th,ek'r,‘ "“7 Mi-Ut. R.n,e," „„d .1 «L. ,„i" VtkSUkLe? °,er *" ttae' 8“h » i- -y -i-d «.».

lo begin, I shall merely state that in the dairying ranks there are three great sub- 
dmsions or sections, which are immediately interested or affected, viz., the producer, the 
manufacturer and the purchaser, or purchaser and consumer, as the case may be. In

" I
-j
—.—i-.



And now, as to the duty of the factory-man. I do not know that I am justified in 
using the word duty ; perhaps it would be better expressed by describing it 
desirable things for the factory-man to do. His aim must be to convince the dairy 
that it is to his interest to produce and bring his raw material to him. The merchant 
advertises his goods, sends out circulars telling of the bargains he has to ofier, and the 
taetory-man, to get customers, must spend time and money as well. First of all the 
factory-man must carry on bis business in a straightforward and honorable way with his 
Pktr<£8; 80 that th6y W1.U hav? every. confidence in his honesty and uprightness. He 
should lose no opportunity of instructing the farmer as to how he should handle his milk 
from the time it is drawn from the cow till it is placed in the weigh can. Some factory- 

go to the expense of sending to each of thei patrons a monthly sheet, neatly 
printed, and giving short, but clear, instruction on th handling of cows and their milk.

as the 
man

men

msmssmand energies in that direction. On the other hand, should the dairyman fail to deliver to 
the manufacturer good, who some raw material in the shape of milk, then the manufac­
turer will not care to remain in the business. So also with the consumers ; unless they
^ itST"“ P"d”Ct “ * ™inimU,n »< - will

the middleman or manufacturer who has the most difficult part to perform, for he has to 
please not only the dairyman or producer, but also the purchaser and consumer as well.

Now, let us begin at the beginning. Let us take up the case of the dairyman. How 
we convince him that ;t will bo profitable for him to embark, or, if already com­

menced, how convince him that it is to his advantage to continue in thL business ? What
kVu th®.condlt“)n® under which the dairyman can best produce a good, cheap, mer­

chantable article, and at the same time make it a remunerative employment 1
... PjfT n.0t.!ce hef.e* that ‘h? farmer is not going to the butter maker to furnish him 

with all the information possible to assist him in the art of manufacturing tine butter or 
the best manner of selling the same. At least I have never heard of many cases of this 
kind. On the contrary, it is considered to be the duty of the manufacturer to assist the 
dairyman in all the various branches of his business.

This being the case, let us go back to the question, “how can we best assist the 
producer in furnishing an abundance of good raw material ? ” Here, too, there are 
several roads leading to Rome, and to one or two of these I shall draw your attention. 
Two parties can assist in this, one being the Government and the other the factory-men.

The Government can render large assistance, continuing to do as they are doing 
npw, viz., by holding Institute meetings, where topics of interest are discussed by able 
and practical men, by the distribution of dairy literature, such as the Annual Reports of 
our various dairymen s associations, and through tbo bulletins that are issued from time 
to time from our agricultural colleges and Government Stations. There is just one dif­
ficulty about the distribution of this valuable literature, and that is, that only the more 
progressive farmers receive it. The question is, how are we to get it to the others. This 
object can be accomplished very largely in this way: Let the owner of every creamery 
and the owner of every cheese factory send annually into the Government the names and 
F. O. addresses of every patron whose name is on his books, on the first day of June, and 
then let all the documents to which I have referred be sent to everv single individual 
regularly that year, through the mail. By this means all sorts and’ conditions of men

can

!:
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id à” M-8 w.™ti£Xh“5Tz:ed„;:„mi^ "ît !b»"idd“’ *»d
skim milk. Very few, indeed seem Z,i Tt i*f.lnLthe tye-product, i.e., the 
instances, be made to produce almost as mnoti ™ 6 tb,.f byeproduct can, in many
cows. To convince them of this it would amply reDav^nv^ eXpend feedin8 their 
every season take two calves, place them in LUZ * y comPany or factory owner to 
as cleanliness and other circumstances wnnll n <luar*®r8> 88 convenient to the factory

*■—. a, Æts xzssizEx ztsszr b?
book at these calves—they are being raised on skim-milk.

For further information apply at the factory.

to
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S, "X M d,”^tüPST tW0 ? thre« “ e«h lot, 

der, the cost of feed and gain in weight beim» .Jm* °th/j on akim-milk and proven- 
reported. A placard similar to the ni „i § efully noted, and the actual gain duly
pigs, so that everyone would receive an object lessontf? CalveS8hou,d be Placed near the 
This should be carried one step furZr iPthTïî^ï^iJiï^readily ^gotten, 
exhibition, duly entered for a prize and » J?, a.8 should be taken to the nearest
giving full infomntion hott SijwomW TfTST'ÏT ,lth/ri-ted «“P*

fits, so that all might know the superior advantt’™! haVhey had netted ™ cash pro­
making additional profits, over and above the mone^ mdu,St,ry had over aU others for 
the whole milk. Many will think that this is th« ^ ^Cf,1Ved r.0lu ‘'h® factory owner for 
Government or wealthy men should do it • but all^wn e*p1<:rimentîd 8tation8. that the 
is sharp and keen in all Z t0 ï\y<\U that, opposition now
lead and not follow, must convince his customers^»™ ™ake8 money must
«. donbt whatever 'that he i, the m.» they Sd L W“? lh“ i.

well, but how ate you going to do it 1 ” OndM,„ fi , a’ ^0U 8!lV. that eonnda all very 
make ont a Hat containing toe name and P Ô d‘V' Ju“ “ each “d yearyear factory. Send tbi. K,”C7.*Td‘”g °“kLto 
grand, edncative paper be sent to them to read. Try and nd.me îh,m ïo K°P-I ?

them an immenae amZnt of good "o. 7„d.4, ? ‘f“ '«"■ wtich ahoold do

.«gitf,u -k ^

m.d ll“ ^ m“•hraid «■** *>—m.

=|SS rs Si? SrS'arSSemployed, and this help should be paid as liberally as thlhuSniLth?nbef.t helP should be 
it is not permitted to any one individual in VhUwoîîd to ÏZ W1! ftllow‘ You know 
he ahonld endeavor to ae?, apart a. S .7,'.^72

w

1:1ti­
lt
r- m
tn
>r
is
ie

IL6
■e
l.
i.

g
e

;if
e
f-
8
8
r
i
d
J
l

i
B
1
t
B
3

9
t

r

a »



leading factories—not too far away—in order that he might get 
u wor*ti and thus try to keep abreast of the times. He s 

the Babcock test, and thus encourage them to imj 
them of the fallacy of believing in a general-purpose

And now as to the duty of the Government in respect to the factory owner or man
*f\" uVaSe j ay bf A comP,ete list of all the creameries in the Dominion of Can 
ada should be made out annually and a copy sent to every factory, giving the name of 
the factory, name of the owner or manager, the place where situated and P 0
rn^ITf convenaient0mmUmCatl0n C°Uld be held between the™ »t any time, and visits 

ing instruction on aîf pdnteon which Rmay bVlefded.%T dtTnot^hTi^pect^

expression. Why, then, should not he be sent by the Government tp some of the leading 
factories in the United States for at least two or three weeks even' year-gaining new 
ideas seeing more improved machinery-and then, when on his inspecting W hi 
could give this information to all with whom he came in contact. P * 8 * ’ he
... T.h®re,'8 °”e 8VbJe<* wbicb- it has always seemed to me, never has received anv 
thing like the attention that it should at the hands of those most interested and tL? *" 

- “the pr°Pe,r ?on8truction and ventilation of stables.” If our farmers are ever to make a 
success of dairying it must be by carrying it on the year round. To do this they mist 
provide themselves with the proper buildings for housing their cattle. They musT be 
properly constructed properly ventilated, be supplied with the best cow-fasten^ and 
have the indispensable silo attached. The question is, “ who is to provide such a plan 1 
Whose business is it to do this work?” It might be attained in this way : Let the varion 
dairymen s associations in the Province vote a certain sum to be given as prizes foi the
m $20 «15 no %î° h0ld’ ^ twenty head of cattle. Let there be five prizes, of sly 
$30, $20, „ A $10, $5 respectively. Let the Government issue a bulletin giving plans 
and descriptions of each and then have it supplemented with a descriptive Chapter of Z 
various kinds of cow-stalls and cow-fastenings. In addition the Government place all this information in the hands of some one masÆquaUfiedtoÏÏ i 5“ 
subject, and furbish him with small models of the various kinds of stalls and ties and 
have this man accompany the delegation that is sent out annually to address Fame» 
Institutes, and in this waj an amount of information could be given that c'uld hardly 
be obtained ™ any other way It is very durable that a small model of a stable shou d 
be made in which the mode of ventilation would be clearly illustrated, for if there is

"Mher’il " th“ pAt should bo th».

new ideas, see new 
uld pay his patrons by 
rds, and also convince

ways

cow.

one

And now one thought more, and that is with reference to our relationship to the 
consumer. If we are ever to manufacture butter on a large scale and make it vi 
if our butter is eventually to have the same worldwide reputation for excellence “and 
intrinsic value that our cheese product has, we must look to a foreign market 
now the question arises, •• how are we to create a demand in England or elsewhere for 
our product ? This can only be done by placing our best butter on the British market 
continually, until such time as it is thoroughly known for its sunerinr OÏ ‘ i juntil it i. actually wanted and Inched ,!r ly ,h, cnLLt Gy^uSi to 
exp irting our butter, so far as proper cold storage and other requisiS for ddng si aïe

Hd’ baV6 C®,rtam ext,ent alr«ady been provided—but who is to do the*export- 
mg ? How can it be done so that each will bear his proportionate and equitable share 
of the introductory work ? Let each factory undertake to send forward a certain Jr 
centage of its make every fortnight-more, if they saw fit, but never less. Let this be 
done continuously, sending only the freshest and best made, and it would thus nit be long 
until our product would be thoroughly known in the foreign market. 8

And
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The Government should provide a man for looking after the proper and careful

VW'ta-.SjEvs?, q rïTLt tr'i,
package in transit, and other matters of a similar kind, that would come under his 
notice, and, above all things, to see that the agent handling our goods gave them 
that prominence and that careful and persistent attention that they deserved.

And now the questions arise : Where should our butter be sent, who should handle 
it where it is sent, and should all the butter sent forwa.d in this way be handled 
by one man ? I am under the impression that some one or two points should be

unt 80me* °rne ma? ,choT m each of these points to handle all the butter 
that would be sent forward for the first year. These points, and the men to whom
Ï hmmH? 8h0UJd,be 8en‘> 8hould b6 selected by the shippers, but no person should 
!* Lw fie e Se,nd hlS Pr°?“Cu t0 thf8e P°int8> or t0 the person thus selected, unless 
b “T bt do B0- But the stated amount should go forward to such points and 
° P"tles.a8 he saw fit. But, it seems to me, that by thus assailing some one 
1 r a V:g0r0U8 Td Per8l8tent wa7. that we ought to succeed, and I can-
for.ress Juh V1Ct°ry W°uld ,not «^“tually be ours, provided we bombarded the 
fortress with the proper material and kept the ranks well tilled up by a continuous 
and ever increasing supply of reinforcements in the shape of fresh, sweet, fragrant 
gilt-edge Canadian butter. (Applause.) ’ 8 ’

Mr D.M. Macphbrson, M.P.P., Lancaster. Would Mr. Wright please 
result of any tests he has made in feeding pigs and calves on skimmed milk 1

• )Vr.IGHT j have n°t done anything of that kind, but allow me to tell you I am 
going to do it—not for fun but because I think it is going to pay. Our factory has not
we could dUnDniwa ?ear'^ La8t ylar 1 mtend6dtodo k before this, but we had more than 
we could do. We opened seven skimming stations, and had an inexperienced man at one
of these stations. But I am not going to wait for the Government to do this work It 
was I who started the travelling dairy before the Government took hold of it. I started 
it in the county of Renfrew, my wife, two experts and myself holding meetings all over 
the county during one summer, and the next fall I got an ample return in being able to 
make better butter than ever before. Now I am going to do this very thing that I suggest 
the Government should do, of making tests in feeding pigs and calves on skimmed milk.
1 am not going to do it in the dark, but am going to send reports every month to the
money ort of b’^nL “ “ the Umm *» 6<>™8 *° moke

Mr. Maopherson : In regard to feeding pigs, how would you suggest it to be done !
n1i.wr;KWTHT:-The7ay 1 “Î 8T« t0 do is t0 set some farmers to send us the 
milk to the skimming stations and to furnish me with so many pigs. I will do all the
work if they will only furnish the raw material. When the pigî already for the market 
they will be sold, and the money handed over to the owners. I am going to carry this
duinglment °n r'8ht beeid® the Public road' and let everybody know just what we are 

Mr. Macphbrson : Will you keep the pigs closed up there 1
Mr. Wright : We will have a certain amount of run for them—just as much as I 

can get. Of course we will not be able to get as much land as we might like It is 
going to cost some money, because, for one thing, we will have to provide shelter.

Mr. Macphbrson : In recommending an agricultural paper, don’t you think it would 
■be well to recommend the best Canadian dairy paper 1
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0 FrA*K T- Shutt M A Chief Chemist of the Dominion Experimental Farms
oh?eJ of thiahAn mt.r°?uce.d-a’ 1 8aid: We are all agreed, I am sure, that the chief 
o ject of this Association is to impart and disseminate knowledge with regard to the
daniffor £1“2 fi 1 “ ^ pl*a8ed’ a8 0ne who has''been a contant atten
to see V h 6 yeara,at the éventions of the Ontario Creameries’ Association 
to see that year by year we have more successful meetings. It ' - - - '
to me that the President and his colleagues have provided a

this occasmn that is eminently practical, and one which, if acted upon y th farmers 
and dairymen of this district, wi.l do very much to improve their methods in the 
preparatmn of their products. More than this, by the publications of the proceedings 
information JV? P “lat the8e convei>tions, this Association has furnished valuable

t T Wh0 Tre DOt able t0 attend- lf ifc were not for a general under 
standing that in this way the material could be obtained, I imagine there would be a
much larger attendance than we have here to day. I cannot help saying that those 

rmers and dmrymenwhocan and don’t attend these conventions, are blind to their 
finv= mtPre! S-# Th0Se Wh° attend> not only show their appreciation of the work the 

TV co"ntry are doin8 for agriculture, but also practically demonstrate 
th ir belief in the benefits that are to be obtained by listening to the addresses and bv
m,mhglP ln the discussmns I trust that before the convention closes there will be l

in the strictest sense of the word. I am to speak on the question of the necessitTof
Eor6fnTnr UP°n V The burden °f my story is that neither for ourselves
nor for oui animals, nor in the various dairy operations must we use impure and
-b^iZ mWoaHteof IV8brUe tha' W6 ^ Canad«a eDj°y V6ry many natural Vantages 

blessings—most of which we are cognizant of and appreciate. There are however
some which, from the mere fact they are so common, so universal, we have not regarded
with the importance that they deserve. We hear a good deal at our conventions
toPthCe nntriHv 7 VÎT ‘‘“T f0r the Production of dairy products-with regard 
to the nutritive value of bran and corn fodder, and so on—and rightly so but it is
animals^the ^ T® Urged Up°n U8> 88 a matter of health to oureelves and our 
SÎ! i yn°f \pure ™ter 8UPP17- 1 take it that this silence is due to the

fact that we enjoy in Canada, in almost every part of it, an ample supply ot water which
bv the nanfiil*06’ A V% 11 "I lîfïd in a country where water nad to he purchased 
by the pailful, undoubtedly we should consider its quality at greater length; bnt living,
as I hav aaid in a country well watered, in a country abounding with rivers and lake!
the water8 wUffiClei!f "“T °Ver th® greater part of U* the question of the purity of 
ÎÏLh* we “8e does not aeem to occur to us. These must be the reasons for Ms 
apathy everywhere apparent on this important question. It is no less necessary and

elide ThluîTt 7ater,than Ï is fo have good, wholesome, nutritious food for 
any study ' atatement whlch will be endorsed by all who have given this subject

ofon

you

»iih^WVHv!::.l8UPTeLWOuld- but 1 have never seen a paper that would com care 
Z îë i8 ?,alrVaD' yben 1 wanted a Gutter maker I did not care wLthér he

a.iirÆÿiïi1-- -L’ - - -

PURE WATER ON THE FARM.
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s “irMa ?nd’? *“

sary to the maintenance of life and the development of plants and animals \v

to render soluble Z^fori inthe^' ThXt ieTto T" ^ »l*"/‘ “ 
^f0™pkL‘‘li'trM«”fim^“ilSve““‘ThTc“n\hhe '"'the mlinten-

x ?JS di;^r„d*

“ sv&j? r sr?
place, or one cannot maintain vegetable or animal life. * f Water ln the farat
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I do not purpose to go into any detailed account to-dav of ho* it is that » f
“ theeutoeH; ".Xw ‘ HnuT^r™!"1 b'°r ‘he ?r°°m °' —i»»
emphasis u^u MTSS SX LT^rXiTX? .*7 '“h ' 

animals, and their products to be wholesome, free from pollution V1*°r m
wehu^"^

its in'S^n aft ïÆtfsr^ - sÂtsrz

wholesome supplie/ This is a state of affairs that houVnot re^Er/tmvoTurth^ 

best cpmlity^d Thevwm*118* ^ “^f81 Water 8uPPlie8 of °ur country are of the very

some
our

»«g ™s we\”r;g:ïï 07?h':"vid:1 t -* ,M*

rza,toorovbi*inin8 <* a- pXtoohmpurLi ïï» hVI
suppose, that we have gone on in many instances giving to our rattle anrl , • t 8,1

SEH"SS3-c^^

into our wells, it is most dangerous. It often leads Erectly to13 D.
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diseases and ill-health in the farmer’s family, and, at any rate, to a lowering of the 
vitality and vigor in our constitution and that of our animals. It will lead to tainted 
milk and unwholesome products Again, this pollution is directly favorable to the 
growth of those germs which cause disease. Ooncerning these disease germs, I may 
have something more to say shortly.

You will all bear me out in saying that in many instances the well is situated in 
the barnyard or in the stable itself. Where it is in such a position, pollution must
sooner or later find its way into the water. That is not where it should be. The
material that thus gets into the well contains plant food. It is a fertilizer. Do not 
give that water to your cattle nor use it yourselves, but put it on your hot beds. The
well is often robbing the fields of their fertilizer, and so you lose by this vicious custom
in two ways. Everything has its right place, and we ought to realize that, both from a 
hygienic as well as an economical standpoint, the manure should be in the fields 
and not in the wells. Let me, then, at the risk of repetition, say that the wells should 
not be so situated as to be subject to the infiltration of this liquid manure, where they 
cannot fail to act as cesspools. We have plenty of data to prove that not only illness, 
but death, in many farmers’ houses in this country can be traced to impure well water. 
Hygienists are at one the world over upon the pernicious, injurious effects upon the 
system of water contaminated in this way. Indeed, it stands to reason and common 
sense that that which has passed through the body should not be used again directly.

.

j
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i
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This pollution then is of the nature of decomposing animal matter. Such contains 
essential element, nitrogen, and, therefore, is particularly susceptible to change.

i
as an
Compounds are formed that undoubtedly are poisonous to the system, thereby rendering 
the water dangerous to health. But apart from this we know that this decomposing 
nitrogenous matter is particularly favorable for the development of bacteria or germs. 
Now all germs are not injurious to health ; many of them are beneficial to mankind and 
especially to agriculturists. There are, however, those which develop within the system 
typhoid, diphtheria, scarlet fever and other dire diseases. These microscopic plants feed 
on excrementitious matter, and too often find a homq in the farmer’s well. How they 
get there, in many cases, it is not easy to trace. We have a power of resistance against 
these deadly foes, out we can overtax our immunity. For many years we may be able 
by a robust constitution to withstand their attacks, but when the system becomes “ run 
down,” we fall victims to their fell inroads. It is not wise, therefore, to run the risk. 
Again, we may be using polluted water for washing milk cans and in the various dairy 
operations, and thus disseminating disease. Surely we must guard against such a possible 
evil.

<

<

1
i
f
1
s

8

a
f
a

We must recollect then that pastimmunitydoes not necessarily imply a pure water sup­
ply,and further, that the action of polluted water is often most insidious in its action. There 

be little doubt but what many cases of diarrhœa and indigestion are attributable to its 
effect, and these may be the forerunners of something even worse. I would ask you, 
therefore, to throw off your apathy in this matter, and find out whether your supply is 
uncontaminated, for neither yourselves nor your animals can for long withstand the 
baneful effects.

Now, if I have said enough to convince you of the danger that may lurk in the well, 
allow me to point out how we may prevent it. First of all, we must not for the sake of 
convenience, locate our wells in the stable or barnyard. When so situated they must 
eventually become catch-pits for liquid manures. Even the densest of clay soils after a 
period become pervious to such drainage, and in light, sandy or gravelly soils the con­
tamination of the well water comes about in a comparatively very short time.

This leads me to speak of another matter closely akin to this. Is there any reason 
that in order to get to the farm buildings in the spring and autumn it should be necessary 
to put on long boots to wade through the pools and slush of semi-liquid manure 1 There 
is here a direct loss in dollars and cents in ferlilizing material—a waste that is pre­
ventable. On many farms the most valuable part of tne munure is thus lost and little 
more than straw taken out to the fields. Let us then use plenty of bedding and absorbents
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care of the liquid portion of the manure you will be richer farmers. Remember thaï

the effect th.t ,„ch would h.„ „p„„ the young „l.8„» ^ heZtt ‘t
it not largely due to the dirty and slipshod ways that are still prevalent that so 
many farmers sons now prefer to go into the cities rather than stay at home ? Leï 
us then take some pride in our work, keeping the cattle and the buildings and the 
surroundings clean, and we shall find ourselves rewarded in many ways °

It occurs to me to say that in our deposits of swamp muck we have a valuable 
absorbent which can be used to advantage in and about the farm buildings When this 
material has been air-dried it can hold a large quantity of liquid and, moreover yields 
its own plant food m the resultant compost in an available form for plant use. ’it con­
tains quite a notable amount of nitrogen, which by the subseauent fermpnf-aH converted into soluble forms particularly valuable for7 q fermentation

d

II
Ais

crop use.

Sr *faithfully followed, a report will be sent stating the quality of the
, ,The Present : This subject has been thought, perhaps, the most important that 

could be brought before this convention. It has been shown in Leeds countv in a 
case I know of, that sickness is entirely traceable to the water used by the family I 
believe if you will examine the wells you will find there is a great quantity of water 
unfit for human use and consequently unfit for the use of your dairy cows. It is neces­
sary that we have the very best and purest supply of water v
farmers want their water examined and will write to Mr. Shutt, U.C1 vnennst uttawa 
a reply will come back giving you instructions as to how to send your samples.
ground 1 ^ °* SNBT8IN0ER : How lon« a diatance wil1 liquid manure filter through the

« MillII
us. If, 

you, and if
water.

■
can get. Farther, if

■ ■

“ ez‘r“rdin*rr ibe. , - . run. In
amount of liquid manure that is allowed togoTTwaste. AnÿÏi’l wfflbLm^graXaUv 
saturated and if the well is situated in the barnyard the pollution will eventually find 
its way into it no matter whether the soil is open or close. The question of keeping 
the barnyard clean will also affect the purity of water supplies. There is one question 
I did not, perhaps, sufficiently emphasize, and that is the absolute need of having pure 
water in our creameries and cheese factories, and for washing out our utensils 8If we 
use water for washing the utensils which is impure, we are running the risk of 
ducmg into the milk disease germs. Consider their’size. They a^fso exSlely 
that it requires the highest powers of the modern microscope to see them. There may 
be hundreds of thousands in a square inch of water. Where the cans are cleansed with 
impure water they become a favorable medium for the dissemination of these germs
ïîtpH t?r’ riherefore> on al1 .farms supplying milk to towns and cities should be sub- 
j ted to a rigorous examination, and the same examination should be made of wells on 
farms sending milk to the creamery or cheese factory. I deem this question of such 
importance that I trust this Association will, ere long, be able to tale some definite 
steps in regard to a systematic inspection of water supplies. We have legislation against 
the adulteration of milk and other foods, and I take it that this mattter is iaat as 
important. I should think it well within the scope of this Society to be able to 
pel farmers sending milk to factories to have a pure water supply, and, further restrain 
those who have not such a supp'y from sending their milk. ’
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Mr. Mansell : In the case of a well where there are frogs, would they con- 
taminate the water ?

!

No ; I do not think the frogs themselves would do much harm. I 
do not, however, think it is desirable to have these.

Mr. Mansell :

Mr. Shutt :

I have a log pump, and once in a while have pumped out a dead <
4frog.

Mr. Shdtt : That is a different matter. Once you have decomposing organic 
matter, as I have already explained, there ^immediately a danger to those using the 
water.

i

:
Mr. Mansell: How will I keep them out of the well?
Mr. Shutt : I do not know. I presume the well has an imperfect surface pro­

tection. If the water is polluted with dead toads or dead mice or rats it is quite possible 
to clean the well out, and the water may again become pure, but where it is receiving its 
supply from a polluted source no cleaning of the well will make it pure. In the latter 

the well must be abandoned.

i
1

case I
What distance from the well would it be safe to have a cesspool toMr. Mansell : 

to take away your kitchen water, the soil being clay ?
Mr. Shutt : If it were a tight cesspool and the drain a good one I could imagine 

conditions where there would be no contamination. If the cesspool is made of stone and 
not water-tight there would be infiltration in time if thu well is within a short distance.

Mr. Mansell : For what distance would the pollution filter ?

i
i
I

i
some time before it wouldMr. Shutt : If the soil were a blue clay it would be 

filter very far, but in a light soil, as I have already stated, it travels both far and
quickly. <

Won à it be safe to have the well one hundred feet away from theMr. Mansell :
cesspool ?

Mr. Shutt : I could not say without a definite examination of the soil and sur­
roundings If you have any doubt of the water, send a sample to our laboratories and 
we will examine it. I would have the water carried off by a tight drain and have the 
cesspool made of tarred wood. Another source of contamination is slop water thrown 
out of the back door, when very often the well is not very far away. It is a dirty, filthy 
habit. If the slop water itself is not sufficient to cause any flow of itself, when the ram 
comes the pollution is washed down until finally it gets into the well. I think we might 
easily devise means for preventing this cause of the pollution of wells on our farms.

<
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HOW TO KEEP UP THE FERTILITY OF OUR FARM.

Mr. Wm. Brooks, Professor of Agriculture, at the Amherst, Mass., Agricultural 
College, read the following paper on the above subject :

The subject assigned tome is one of the utmost importance, and, like most subjects 
of that nature, it is an extremely comprehensive one. Its full and exhaustive discussion 
within the limits of a popular address of such length as this occasion permits is an impossi­
bility. At best I can but give, in outline, a general statement of my views upon this 
subject and this I undertake in the hope that it may provoke thought and dismssion, and 
not with the idea that I can or should attempt to tell you exactly what to apply to your 
individual fields.

W ell known as the ordinary significance of the word fertility is, it seems desirable to 
call attention at the outset to the fact that the conditions contributing to make our lands 
productive are numerous. It is generally understood that the physical or mechanical con, 
ditions of the soil, or to be more precise, its texture, the proportion of fine and coarse 
particles, its drainage, its capacity to hold capillary water and to favor the nse of water
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from below, and its relations with heat have quite as much to do with its productiveness 
as its chemical composition. Interesting and important as a discussion of such matters 
might be made, I believe that it was not contemplated by your honorable President in 
selecting this subject, and accordingly, though I cannot forbear calling your attention to 
some of the results of the physical analysis of a few typical soils, I shall confine mvself 
chiefly to the consideration of manures and fertilizers in their relations to the important 
question of how to keep up fertility. It should be remarked,ihowever, in passing, that 
even these contribute to fertility in many instances by improving the physical condition of 
the soil. Still I shall be obliged to confine my attention for the most part to a consideration 
of the use of these materials in its relation to the composition of soils and crops, or in other 
words, Î shall consider the subject chiefly in its chemical and not in its physical relations.

Before entering upon the discussion of this part of my subject I desire to illustrate, 
by calling attention to the results of the physical analysis of a few soils, the ultimate 
relation of physical conditions to fertility. The method of analysis followed in obtaining 
these results, for which I am indebted to Prof. C. W. Wellington, is that proposed by Prof.

Hilgard, of California. The object aimed at is to separate the soil into a number of 
different grades, according to fineness, and in accomplishing this result water is used. 
According to Hilgard’s method, the soil, from which all stones and pebbles are first 
removed, is divided into thirteen different grades, respectively denominated coarse and 
ne grits ) coarse, medium, tine and finest sands \ dust \ coarsest, coarse, medium, fine and 

finest silt, and clay.
The soils selected for this illustration are the Agawam “ plain ” land, which is of a 

very low grade of fertility, and on which crops suffer very seriously in dry weather ; 
the soil of the Hatch experiment station grounds at Amherst, which is fertile and of 

early ideal physical character ; and the soil of the diked salt marsh at Marshfield, which 
s heavy and becomes wet and sodden in wet seasons, and bakes and cracks during 

drought. e

'

r 4 MI II
:

5

Agawam
Plain.

Hatch Exp. 
Station. 
Per cent.

Diked 
Marsh. 

Per cent.I Per cent.

Coarse çfrits . 
Fine grits 
Coarse sands 
Medium sand 
Fine sand 
Finest sand .,
Dust ........... .
Coarsest silt., 
Coarse silt ... 
Medium silt.,
Fine silt.........
Finest silt.... 
Clay..............

2.67 0.00
13.71 2.26
7.43 1.48
1.65 0.20
3.64 0.40

17.00 2.70
7.31 30.34

16.41
14.42

4.70
26.80

1.69 5.14
9.04 19.11 

0.00 |0.00
4.89 6.70

98.83 99.56 98.47
Finest sand or coarser 
Dust or finer.............. 45.90

63.66
7.04 3.66

91.79 94.77

The significance of these figures is made more strikingly evident by massing them 
somewhat. We find by addition that the percentages of materials of the grade of finest 
sand or coarser are as follows Agawam, 45.90; Hatch, 7.04; Marsh, 3.65; of the 
grade of dust or finer, Agawam, 53.66 ; Hatch, 91.79 ; Marsh, 94.77. L|l2 J j

In the soil of the Hatch experiment station we have that fortunate blendingof 
materials which secures conditions favorable to agricultural operations, while the other 
soils represent two other extremes. The Agawam soil has too large a proportion of 
coarse, the diked marsh too large a proportion of the fine material.
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Yarmouth, one acre 
Freetown,
Hadley,

Amherst, 10 inches
Agawam,
Marshfiel

6
arshfield, “ 6

Crops.

Corn, 100 bushels and stover 3 tons
Potatoes, 300 bushels..........................
Timothy hay, 4 tons..............................
Clover hay, 4 tons................................

lbs.
1,050

700
1,750

10.660
3,000
5,600

107
53

122
183

lbs.
5,950
6,950
7,700

6,366
1,295

16,322

163
37

101
178

The point to which I now desire to call particular attention is the fact made evident 
by these ligures that, as compared with the amounts removed by even very large crops,

Soils to the Depth of One Foot. Nitrogen. Phosphoric acid. Potash.

The soil from the Hatch station is one to which it will be found profitable to make 
large applications of manure or fertilizers, because the physical conditions are such as to 
allow them to exert their maximum effect. Upon soils of either of the classes represented 
by the others under consideration the farmer must exercise greatei caution, because with 
unfavorable seasons the results are certain to be poor.

And this leads me to say at this point that while the farmer cannot change, except 
within narrow limits, the relative proportion of coarse and fine materials in his soil, he 
can, by intelligent, thorough, and careful culture, do much to insure profitable returns 
from his use of manures and fertilizers. It is folly to lavish these while witholding the 
work necessary to insure fine tilth both before planting the seed and during the growth 
of the crop.

Let it be understood, then, at the outset that one of the most important methods 
of keeping up the fertility of the soil is by thorough preparation and careful culture. 
Not only do these insure such physical conditions that manures and fertilizers applied 
will do their best, but they also favor the action of the beneficial natural agencies which 
are constantly at work under favorable conditions converting the raw material of the 
soil into available food for plants. The great importance of this action becomes evident 
when we consider the chemical composition of the soil.

At this point it is necessary to say, that, in considering the composition r-f soils, 
plants, manures and fertilizers, I shall confine my attention to three constituents— 
nitrogen, phosphoric acid and potash. It is well known that all contain numerous other 
constituents, such as lime, magnesia, soda, silica, etc., etc., but it being generally 
admitted that the natural supply of these is so liberal that our crops rarely suffer because 
of a deficiency oi any of them, it seems best to leave them out of consideration, inasmuch 
«is a thoroughly satisfactory treatment of our subject, even thus restricted, is an impossi­
bility in the time available.

In connection with experimental work carried on under my direction during the last 
six years, and in preparation for the Columbian Exposition, I have had a considerable 
number of soils from different parts of Massachusetts and of different geological characters 
subjected to analysis. The partial result of some of this work I desire to bring to your 
attention—not in percentages, as reported from the laboratory, but worked out in pounds 
per acre, in which form their significance becomes much more apparent, and for comparison 
therewith I present similar details for a few prominent field crops. These figures I shall 
have occasion to use later also in considering the application of manures and fertilizers.

PARTIAL COMPOSITION OF SOILS AND CROPS.
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Difference between Nitrogen and Phosphoric Acid and Potash.

Before taking up the question of the selection and application of manures 
and fertilizers with a view to increasing or keeping up the fertility of our soils, 
it is important to understand th wide difference in the extent to which soils 

capable of retaining nitrogen, n the one hand, and phosphoric acid and potash 
on the other. We are indebted largely to the careful and long-continued study of the 
drainage waters of the experimental acres at Rothamstead for the knowledge that soils 
have very little capacity to hold the former in its soluble compounds, such as nitric acid 
and ammonia, while under ordinary conditions they hold very tenaciously both phosphoric 
acid and potash, whatever the form in which they may be applied. This important differ­
ence must be kept in mind m deciding to how great an extent it is desirable to endeavor 
to increase the store of food in the soil. It is evident that we may safely direct our prac- 
tice toward this end in so far as phosphoric acid and potash are concerned, for the bank 
which holds these is ‘ solid, and a working capital is desirable ; but with nitrogen we 
must clearly pursue a different plan. Soluble nitrogen fertilizers, if applied one season 
in excess of the requirements of the crop, are likely to be lost in the drainage waters of 
the soil before another crop is planted. To endeavor to accumulate a working nitrogen 
capital by the application of soluble materials such as nitrate of soda is folly : but such 
capital is desirable and its accumulation in the various organic substances such as 
manures, stubble and roots of grass and clover, green crops to be ploughed under, etc., etc.,

are

Green Manuring.

What part, if any, green manuring should occupy in farm practice is a question which 
many are now asking and as it is a question of chief importance in its relation to the soil 
nitrogen, it may well be briefly noticed in this connection. It should be understood, first 
that green manuring cannot increase the total of either phosphoric acid or potash in the 
soil. Whatever of these elements the plant grown as a green manure may contain was 
taken from the soil, it can come from no other source, and it is simply returned thereto, 
^either is the growth of a green crop of any great importance in preventing loss of phos­
phoric acid or potash by drainage, for, as I have pointed out, the soil has the capacity t» 
etain these. Must we then conclude that green manuring is of no benefit in so far aa

It does, however, impress me strongly that since there exists, even in the poorest 
soils such enormous stores of inert plant-food, it does behoove us as farmers to so manage 

lands as to favor in all possible way its conversion into available forms. You have 
doubtless all heard or read of the famous Englishman, Jethro Tull, who by thorough and 
frequent working of the soil to a good depth raised better crops of wheat for many suc­
cessive years upon the same land wit) out manure than his neighbors did with it. Tull 
followed laborious and painstaking methods of hand work with the spade-methods clearly 
not adapted to present economical conditions, but whatever the method followed, work 
upon the soil costs, and it becomes, therefore, an important question to decide as to how 
far it will pay to attempt to substitute tillage for manures—a question, however, which 
must be left to individual determination. Thorough drainage, fall plowing, complete 
aeration and pulverization of the soil before and during the growing season, are, however, 

of keeping up fertility, which often receive too little attention.

our

means

the soil contains an enormous supply of the prominent constituents of plants. Even the 
poorest of the soils under consideration, the Agawam « plain ” land, contains as much 
nitrogen in the upper six inches as eight enormous crops of corn ; as much phosphoric 
acid as twenty-nine such crops, and as much potash as twenty-eight such crops. Of course 
we all know that most of this plant-food must be in unavailable forms, for this Agawam
vJ* i l “ L DOt Produce even one good crop of corn without manure or fertilizer. 
We also know that our crops cannot “lick the platter clean,” or in other words that, in
at land ^ oblam what theV meci <Aere must be much more than they will take up
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the elements under consideration are concerned 1 My answer is, no. The feeding roots 
of all plants are provided with an acid which enables them to exert a powerful solvent 
action upon the particles of soil with which they come in contact. The crops suited for 
green manuring are all especially vigorous growers. Their myriad roots ramify through 

• the soil, dissolving phosphoric acid and potash as they go. These constituents enter into 
the plhnts, and when this is turned under to decay they become available to the succeed­
ing crops—more available than are phosphoric acid and potash, still a part of the mineral 
particles of the soil. Whatever has once been a part of a plant is in condition the more 
readily to become so again. Thus it will be seen the practice of green manuring ultimately 
increases the availability of the natural stores of phosphoric acid and potash of the soil.

As regards nitrogen, green manuring may serve two important purposes : it may be 
made, first, a means of conserving soluble soil nitrogen, and, second, a means of gathering 
nitrogen from the air and making it a part of the soil capital.

Nitrogen Conservation.

The first of these two effects, nitrogen conservation, is hardly second in importance 
to the other. In some of the forms in which nitrogen is applied to the soil, e.g., nitrate 
of soda, it is at once liable to loss by leaching downwards ; in most of the other forms in 
which it is supplied it soon enters into soluble combination and becomes liable to such 
loss. How to prevent this loss is a question of the first importance. We may not be 
able to do this altogether, but the most effectual means appears to be to keep the soil full 
of hungry roots of a growing crop. Wherever the soil is unoccupied, especially in the 
late summer or autumn, with heavy rains there will be a loss of a soluble nitrogen of the 
soil which could not occur were the soil occupied with a growing crop, for roots of such 
a crop would seize upon the soluble nitrogen as fast as produced, it would become a part 
of the plant—an insoluble part, not again to become soluble until the processes of decay 
shall break down the new vegetable tissues. Green manuring, then, enables the fa.mer 
to conserve soil nitrogen. It enables him, to adopt a simile, to put the soluble nitrates 
which his effective handmaids, warm air and bacteria, have been producing, under lock and 
key, and to hold them there during the period—autumn, winter and early spring—when 
that active thief—heavy rain—is most likely to abscond with them.

My meaning will be clearer if I give an illustration. Indian corn has usually prac­
tically finished its growth by the middle of September. It is a crop to which considerable 
manure is applied, and the nitrogen of this manure is gradually rendered soluble 
(converted into nitrates) by the agencies at work in the soil during the summer and fall. 
So long as the corn is growing, its roots stand ready to take these nitrates ; but these 
roots become more inactive at the very time when the rains ordinarily become more 
abundant, and between this time "and winter there are two months during which we are 
likely to lose nitrates by leaching. To prevent t’ loss a hardy crop may be sown in 
the corn—one which will grow until cold weather -ctually sets in, and the roots of this 
crop will take up the nitrates. For this purpose I have used white mustard, sown about 
the first of August. It usually continues to grow until the middle of November. 
Winter rye may be used for the same purpose provided the land is not to be planted 
before about the end of May in the following year.

On many farms land is allowed to lie bare for weeks after such crops as early potatoes 
or rye. This is a bad practice. Something should be kept growing. The disadvantages 
of allowing weeds to take possession are well known. Plow or harrow and sow on some 
cheap quick-growing seed to police the field—keeping down marauding weeds and pre­
venting the theft of nitrates. As an important means of keeping up the fertility of our 
farms I would insist, then, upon the great utility of keeping something (not noxious) 
always growing in our fields. Whether we should turn under in its entirety the crop 
grown, or utilize it as feed, is a point which I shall take up later.
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Nitrogen Gathering.

We have heard a great deal of late concerning the importance to the farmer of 
the more extensive cultivation of crops belonging to what the botanists know as the 
natural order Leguminosæ, among the more important members of which are clovers, 
peas, beans, vetches, and lupines, because of the ability they have to take most of the 
nitrogen they require from the air. So far as we now know none of our other important 
field crops are able to do this. When we remember that nitrogen is the most costly of 
all the constituents of fertilizers—usually commanding from fourteen to eighteen cents per 
pound—and that the supply of it in the air, four-fifths of which is nitrogen, is exhaust­
less, we are able to appreciate the importance of this peculiarity of the members of the 
clover family. Time will not allow us to go into details. Suffice it to say that, through 
the agency of bacteria which develop in little nodules upon their roots, the clovers and 
their relatives are undoubtedly able to assimilate atmospheric nitrogen. How shall the 
farmer derive a benefit from this knowledge 1 Clearly by the more extensive culture of 
such crops as have this capacity. But this must be done under appropriate conditions, 
or he will fail to reap the expected advantages. Briefly, the more important of these con­
ditions are : First, well-drained and well-pulverized soil ; second, a liberal supply of the 
mineral elements of plant-food, such as phosphoric acid, potash and lime ; third, the 
presence of the germs of the proper bacteria, and fourth, only a small stock of available 
soil nitrogen. Only the third and fourth of these, I think, require explanation. The 
nodules on the roots are the result of the growth of certain microscopic plants 
(bacteria) in the roots. In the absence of these bacteria the plant is powerless to make 

of atmospheric nitrogen The bacteria which develop on the roots of different plants 
distinct and different species, they develop from germs or spores. Clover nodule 

bacteria come from spores of that bacteria ; they cannot come from the bean nudule 
bacteria any more than clover seed can grow from beans. Practically and fortunately 
clover nodule bacteria are probably found in all soils because clover has been so long culti­
vated that they have become everywhere disseminated. The same is true of the bacteria 
developing on the roots of common beans and peas. This is not likely to be the case 
with the bacteria developing upon the roots of such crops as are new in any particular 
locality. Thus, for example, the Soya bean upon the grounds of the Storrs’ School Ex­
periment Station was a failure—clearly being unable to appropriate nitrogen from the air, 
until the appropriate bacteria were procured from Amherst, when a seemingly magical 
change was produced. Attention is called to this fact to emphasize this point—farmers 
should not be too easily discouraged in their trials of new leguminous crops. They may 
succeed poorly at first, on account of the comparatively small number of their nodular 
bacteria present, but may later prove profitable when these bacteria become abundant, as 
they generally will in the course of a few years.

As a fourth condition to the profitable utilization of the luguminous crops I have 
indicated that they should be grown on soils containing but a small amount of available 
nitrogen. It appears to be a a fact that when there is a sufficiency of available nitrogen in 
the soil, they make little use of that from the air. They can apparently secure the neces­
sary nitrogen from an available store in the soil at less expense of energy than is required to 
take it from the air, and, if you will allow the expression, they appear to be lazy, like the 
rest of us, and will not take two steps to get what is at hand after one. We must grow 
leguminous crops, then, in soils poor in available nitrogen, and should not apply nitrogenous 
fertilizers to them in any considerable amounts. Beyond a supply sufficient to give these 
crops a start, nitrogen placed before legumes is practically thrown away.

The withdrawal of nitrogen from the air through the agency of the legumes, may be 
made an important factor in the maintenance of the fertility of our farms. This is true 
whether we plow under such crops or feed them, carefully saving and applying the resulting 
manure, and I regard the latter as generally preferable. Every crop we grow has two 
values—a food value and a manorial value. Plow the crop in, and we get the entire

use
are

«

—

k

*1
■d

pi

■



202 CREAMERIES’ ASSSOOIATION OF ONTARIO

manunal value. Feed it wisely, we get the full food value, and, besides, in the excreta 
four-fifths of the manurial value. Food value and four fifths of the manorial value 
minus the cost of handling crop and manure under conditions prevailing in Massa­
chusetts, will generally be greater than the full manurial value ; hence the wisdom of 
feeding rather than turning under a crop which farm stock would relish. There 
of course, exceptions, but as a are,

general rule I would pasture or cut and feed green crons 
grown either for nitrogen conservation or as nitrogen gatherers.

It should be remembered, also, that the manurial effect of the roots and stubble of 
a green crop is also considerable. In the case of red clover, it has been found that 
we may, under favorable conditions, cut and carry off hay crops which may contain two 
hundred pounds of nitrogen, and still there will be more nitrogen in the surface soil 
(including clover roots and stubble) than was present before the clover was planted 
This seems very much like “ eating one’s cake and having it, too.”

Manures.

In taking up that part of my subject dealing more particularly with the use of 
manures and fertilizers as agents for the maintenance of soil fertility—on the whole by 
far the most important part—it seems appropriate to speak first of manures, as these 
constitute a home resource upon most of our farms. As farmers, I have no doubt you 
all appreciate at their full value the various forms of manure, and it may seem in a 
measure unnecessary to spend valuable time in considering them. Yet in the hope 
that my remarks may set some of you to thinking and experimenting, and at the risk of 
bringing “coals to Newcastle,” I propose to offer a few suggestions and remarks upon 
the saving, handling and use of manures. We sometimes read or hear language which 
would lead one to think that in the minds of some there exists a notion that there is 
something of a conflict between manures and fertilizers. This is far from my idea upon 
this question, and I doubt not most of you will agree with me. It is clearly the part 
of wisdom first to make the utmost of home resources There may be crops, or there 
may be soils or fields, for which, under certain circumstances, it is preferable to use 
fertilizers rather than manures, and, of course, when one must purchase the elements 
of fertility, it is an important question whether they can be more cheaply obtained in 
manure or fertilizer, and I believe the decision must usually be in favor of the latter 
as I shall presently show ; but these facts really indicate no necessary conflict between 
the two classes of materials. There is clearly room enough for both.
,. Jn M|e remarks that follow, I shall deal principally with manures made from cattle, 

chiefly milch cows, and I shall refer to this as farmyard manure, as I think is the usual 
custom, a he manure from horses I shall refer to 
and hogs will not be specially referred to.

as stable manure ; that from sheep

Manure more Complete than Fertilizer.

At the outset, it must be pointed out that manures are more complete in their com­
position than fertilizers. They contain all the elements found in plants, while fertilizers 
as a rule, do not. Besides the nitrogen, phosphoric acid and potash manures, as has 
been stated, contain lime, magnesia, soda, silica, chlorine, sulphur, iron, 
this fact does not render the manure more valuable for continuous use is a question 
to which I shall later recur. • n

... manures varies with numerous conditions, most important among
which are the nature of the food of the animals from which it is made, and the methods 
of handling and saving. To illustrate these points, I wish to call your attention to a 
few analytical results.

etc. Whether
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Pounds per ton.

Nitr.ogen. Phos.acid. Potash

Water.

per cent.

It will be noticed that farmyard manure on the average contains about one-half 
of one per cent, of nitrogen, one-third of one per cent, of phosphoric acid, and four- 
tenths of one per cent, of potash. A ton of such manure, therefore, will supply about 
nine pounds of nitrogen, nearly five pounds of phosphoric acid, and about eight pounds 
of potash. A cord of farmyard manure weighs upon the average about three tons. 
The plant-food supplied in one cord, therefore, is about as follows : Nitrogen, twenty- 

pounds; phosphoric acid, fifteen pounds, and potash, twenty-four pounds. A 
common two-horse cart load weighs usually just about one ton. It will be observed.

I however, that the analyses vary widely ; a few are much better than the average, gener­
ally because they are drier, while a number are much poorer, particularly in nitrogen 
and potash. This inferiority may, in part, be due to differences in feed, but I believe 
it is in a greater degree the result of imperfect methods of saving and handling.

The figures marked " Amherst” are the average results of the analyses of twelve 
samples of cellar manure made from the college herd of milch cows. The cellar was well 
drained so that there was no foreign water, and the bottom was cemented and the walls 
pointed so that there could have been little or no loss of liquid. It will be noticed that 
the most important difference between this and the average of all the manures is a con­
siderable larger percentage of potash. This difference we can readily understand when 
we know that a large part (usually about four-fifths) of the total potash excreted by 
animals is in the urine, which, under conditions existing on many farms, is allowed in 
part to run to waste. The results of the analyses of the liquid from the gutter in a 
cow stable affords evidence of this. This liquid, though ninety three per cent, water, 
contains more than twice as much potash as average farm-yard manure. The same 
results enable us also to understand in part why so many manures are poor in nitrogen. 
It will be noticed that this liquid manure contains more than twice as high a percen- 
tage of this element as average manure. It is so well known that manure suffers loss 
of nitrogen also through the escape of ammonia into the air when it is allowed to heat 
in loose piles that we cannot wonder that they are frequently very poor in this element.

My remarks make sufficiently evident, perhaps, the precautions necessary to pre­
vent unnecessary loss in the manure pile. They must be such as to prevent loss of 
urine, leaching, and rapid fermentation or heating. The first two of these conditions 
secured in a perfectly drained and water-tight cellar for the accumulating manure, and 
third by keeping hogs thereon. These animals will keep the pile so compactly trodden 
that it will not heat rapidly. Of course the liberal use of absorbents such as dry earth 
or muck, sawdust, plaster or kainit, may be made to contribute to the desired results.

seven

are

So far as the amount of labor, and the preservation of the valuable elements in 
the manure are concerned, this plan, still by far the most common in Massachusetts, 
leaves little to be desired. But its effect upon the health of the cows in the stable

Nitrogen. Phos.acid. Potash.

per cent. per cent. per cent.
.464 .333 .669

1.230 .740 1.400
.393 .193 .168
.290 .211 .346
.206 .102 132
.477 .32 .41
.98 .24 .99

Locality.

Amherst (average)
Hadley ..................
Westfield..............
Concord..................
Worcester..............
Average 38 samples 
Liquid manure.......
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Composition of Manure.
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above and upon the hogs in the cellar itself are such as to lead me to condemn it, at 
least if the cellar is closed on all sides. The bad consequences of this system can be 
much lessened by the liberal use of absorbents and chemicals such as plaster and kainit 
both in the stable and in the cellar, and by the frequent removal of the accumulated 
manure.

My preference, however, is to keep cattle in a wing connected with the hay barn 
and without a cellar underneath. The floor should be tight and the drainage from the 
gutter behind the cattle should be conducted to a water-tight cistern outside. An 
excavation at the outer end of this wing will permit the backing up of a cart 
spreader on such a level-that the manure can be dumped directly into it from a barrow 
or overhead trolley car. This plan would doubtless be inconvenient where only a small 
herd is kept and sometimes impracticable upon a large place. For these reasons I 
should prefer to provide a shallow cemented basin protected by a shed roof, so that the 
manure might be allowed to accumulate for a few weeks if desired. When the herd is
large, however, the labor in handling manure—and it is this item that makes it cost__
can be reduced to the lowest point by the plan of dumping into 
spreader and then applying directly to the field.

And this leads me to say that I believe most fully in the plan of applying 
to the field as fast as made in so far as this course is practicable. It is difficult to 
keep it without loss, or injury to the health of our stock. I would generally fall-plow 
the fields to be manured, and then during the fall and winter months get out and spread 
the manure as made. The experience and observation of many practicable men have 
convinced them that this is the best plan. Under this system the soluble constituents 
of the manure are washed directly into the soil and ammonia is not formed with such 
rapidity as to be driven into the air in any considerable amount. The manure as it 
lies upon the surface does not heat, it can hold considerable ammonia, and every rain 
or melting snow dissolves and carries into the soil what has been formed. It is clearly 
advisable to apply during the winter to the more level fields but even on those with 
considerable slope, if plowed across the slope in the fall, there will be little wash. The 
dressing of manure will help prevent it, as well as to protect the soils of the lighter 
class from the loss of fine particles by the action of wind.

The portion remaining upon the surface in spring has lost most of its virtue, and 
it may either be worked in with the harrow or plowed in as circumstances render advis­
able. It should perhaps be pointed out that a heavy application of manure while the 
soil is frozen will hinder the coming out of the frost in spring, so that it may be inex­
pedient to follow this plan where early garden crops are to be raised.

The plan of hauling out the manure during the winter and early spring and put­
ting into large heaps, to be forked over and later spread has little to recommend it to 
the common farmer. It of course improves the mechanical condition of the manure, 
but it involves much labor and the pile under ordinary conditions is subject to loss 
through leaching and fermentation. Let any farmer who has been accustomed to follow 
this practice, try the plan I recommend and I believe he will become convinced of its 
superiority.
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Use Manure and Fertilizer Together.

Upon most of our Massachusetts farms the supply of manure is insufficient. The 
majority of farmers use some fertilizer. It is generally wise for the ordinary crops of the 
farm to use these in connection with each other, rather than separately. The physical 
effect of the manure is generally desirable and cannot be obtained by the use of fertilizers. 
It prevents in a measure the cohesion of the particles in heavy clay and thus lessens the 
probability of baking and cracking, and it seems to increase the capacity of the lighter soils 
for moisture. The constituents of manure are also in many cases less promptly available 
than in fertilizers. It is desirable to employ the latter to give the crop a quick start. And 
finally, the manure is more complete in its composition than the fertilizer. The 
replaces at least in part the soda, magnesia, silica, etc , removed in crops, while most fer­
tilizers do not. We may, it is true, raise crops for many years by supplying the three ele­
ments, nitrogen, phorphoric acid and potash (incidentally lime is applied with the phos-
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phate). Lawes and Gilbert have raised wheat fifty consecutive years on the Unrl 
on ammonia salts, superphosphate and sulphate of potash, and af the present time the
S™ "„t y “ t* ;; th“ 1",d “on tb“ "hicb b“ Reived ‘™;,„‘bef
begin, to ,h„. .tendency to f.,1 oftLd theTcô, £ no d/ub“b“ t.
SZZ S. .IVToT “pt0,ing, “ °' “ -b »T„Ï.t
common salt, sulphate of magnesia, etc., we may replace, if considered desirable the
whho™tatheenhv2ft|Cffrritd f°8 m the Cr0p8’ but even 8uch replacement would leave us 
without the physical effect of manure—an effect which we may, it is true in Dart seen™crop-UndereroPp4 how^: part8ecure

tiii^r LTr£;°hou?raTseoori fer;

most of the crops involving much hand labor,
7rom8th htre fer^hzer.alo°e 18 applied- In the case of a field lying at a great distance 

1 f th® barn8 ther8 18 also an evident saving in depending upon fertilizers alone.

. Fbbtilizers.
ïït££ S r—“ »«

o( rt iLrë
ith other parts of my subject I can deal only in outline. It will be an advantage 

to adopt some classification of fertilizers, and for my present purpose though not 
strictly scientific, I shall speak of them under the following heads^ phosphates special 
thre«1ZhrS,Hand ra*.materia'8 °r chemicals, and the latter will be sub-divided Sndei
SndToLZS0 ,he le*d“8 •ta"“ * = -i-rog.,, MI

green manur-

aa

Phosphates Generally Called for by Buyers.

general head the term “ phosphates.” Superphosphate, when first made, was a definite
Now ethmTUfttCt“rld r b0neS- U suPPlied Phosphoric acid and a little nitrogen
sïd iÏÏ liJht1unonh0tl1,ha h" T”8 / T1 -Tything Little by little. as chemistry 
Tn“!, ght uP°n the subject, and the wider needs of plants became understood
phosphates were amended or improved by the addition of now one ingredient new
another. To day a phosphate may be a material furnishing phosphoric acid alone t
theyaCidni8nfeither nlVr0gen °r P°tash in addition> or it may furnish both these with 

“Ld- ,°f .C°.Ur8e. the Kaarantee ot composition enables the farmer to learn if he
such as nhîsnhaSb8* “ a“ unfortunate state of affairs that a term 
such as phosphate should not have a more definite meaning. At present if one
desires to purchase a material furnishing phosphoric acid alone in available form h >
must use such term as acid phosphate, plain superphosphate, dissolved boneblack ’

Special Fertilizers.
the hL8peCiaI f®rtilizer,i8 onf claiming to furnish nitrogen, phosphoric acid and potash in 
the best proportions and in the best combinations for some particular crop or a few some-
h b q a!hfd cr°P8- f Jhua we have 6Pec,al com fertilizers, potato fertilizers, Onion ferti- 
’' .'.r tobacco fertilizers, etc., etc. ; and of most of these we may find a considerable 

— hriH°er °f bfand? "Poo. the market. Most of you may be aware that Prof. Levi Stock- 
bridge was the pioneer in the United States in introducing this system of fertilization •
Mn*titüt»de Taf y fWa;e tbat.he baS had numeroua imitators. This system undoubtedly 
able lffn!?df A adva^e m the. Practice of feeding our crops. It was a commend7- *
able effort to adapt food to the appetite of the plant. In so far as the system is based on

■
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Phosphoric
acid. Potash.

per cent.
21 Potato fertilizers 

4 Corn 

4 Grass

6.7

4.0

4.9'7v

These figures are compiled from the annual report of the Massachusetts Experiment 
Station for 1894 ; and every analysis for these crops, except one for potatoes and one 
for corn, was included. These varied so widely from the others that it was thought best 
to omit them. From the same report I take the following figures :

Relative Proportions of Phosphoric Acid, Potash and Nitrogen.

Nitrogen.

2.3Mangels
3.3its
1.8Turnips................

Cabbages...............
Com (whole plant)
Onions..............
Potatoes...............
Potato Tops.........

1.7
2.8
2.1
2.1
3.1

Computed by myself.

Clover Hay .. 
Timothy Hay

4.9
i 2.8

6L

per cent. per cent. 
10.42.7

2.8 12.4

3.9 8.9

Phosphoric
acidNitrogen. Potash.

the composition of the cTop to be produced, it cannot be regarded as wholly scientific. 
The soil as well as the crop should be.considered. The soil contributes to the food of the 
plant and soils naturally vary. The peculiarities of the crop should also be taken into 
account. Plants differ widely in their ability to forage for themselves. Some are like 
Devon or Ayrshire cows—able to fatten on scanty pasturage—others, like Shorthorns, 
require abundance of rich feed at hand. Thus the patato for example is a poor feeder ; 
Indian Corn is a far better forager. The season during which the plant makes its chief 
growth also affects the necessity of supplying the different elements of food, particularly 
the nitrogen. The grass crop, for example, does not withdraw from the soil an exception­
ally large supply of nitrogen. In four tons of English hay there are 113 pounds ; in 
100 bushels of corn and three tons of stover there are 163 pounds ; yet for the grass it is 
best to apply considerable nitrogen in available form in early spring, while for corn a 
large application of available nitrogen is not generally required.

My chief ground of criticism of special fertilizers as we find them, however, is in the 
fact that their composition is not what it should be. Almost without exception they 
contain too large a percentage of phosphoric acid, and too little of either nitrogen or 
potash, or both of these. To obtain as much potash as he requires, he who depends 
exclusively upon special fertilizers must purchase much more phosphoric acid than is 
necessary. Permit me to call your attention to figures which illustrate this point.

Average of Special Fertilizers.
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I leave it for you to judge whether these figures indicate that special fertilizers are 
correctly proportioned. In forming a conclusion it is desirable to take into vccount also 
the composition of soils, and here J ask your attention to the figures showing partial 
composition previously given. It will be seen that there is considerable variation. In 
a number of instances there is much less potash than phosphoric acid ; but in 
the opposite is true. It should be remembered, however, that these figures do not 
sarily indicate the requirements of the soil ; and it so happens that experiments with corn 
and potatoes upon the Amherst soil and with corn upon the same soil as the Agawam 
“ plain ” land at Westfield have demonstrated that potash is the more essential of these 
two constituents for these two crops.

some cases 
neces-

Experimental Evidence.

And this leads me to say that we are not obliged to depend upon theoretical 
ing to show the greater need af potash on most of our soils and for most crops. Experi­
ments in various parts of New England by many different men have shown this to be the 
case in the majority of instances. Dr. Goessmann’s work indicate . it, and in his pub­
lished writings he advocates it. From his last report I quote the following in relation 
to garden crops : “ A mixture containing the proportion of twenty-five per cent, potas­
sium oxide, twelve per cent, phosphoric acid and twelve per cent, nitrogen deserves a 
careful trial.” I may be pardoned for calling particular attention to some of the more 
important results of the experiments carried out under my direction during the last six 
years in various parts of Massachusetts. They indicate in a striking manner the surpassing 
importance of potash as a fertilizer for corn, potatoes, beans, oats and clover. The 
greatest number of experiments relate to corn and the average results of twenty-six 
experiments are as follows :

reason- I !

I

itIncrease per acre Produced by Different Elements.

Phosphoric
acid.Average of 26 Experiments. Nitrogen. Potash.

Hard C orn 2.98 bush.5.24 bush. 9.5 Bush.
Stover 379 lbs. 196 lbs. 1,028 lbs.

1

V/ith rare exceptions the results have been similar to those indicated by these figures, 
and in a majority of instances still more favorable to the potash, The results for potatoes 
have been of the same character, but less marked. In the case of clover they have been 
decidedly in favor of potash. I may remark here, though I shall refer to this again, that 
for grass nitrogen appears to be the most important. I must not, however, dwell longer on 
this part of my subject. I have said enough to indicate that I do not believe the best 
way to keep up the fertility of our farms is to buy and use special fertilizers. Good crops 
have undoubtedly been raised upon them, but I believe usually at an unnecessarily large 
expeniture for fertilizer because of the excess of phosphoric acid for which the buyer 
must pay.

11

Reasons why Potash is Deficient.

That Potash, more frequently that phosphoric acid, is relatively deficient in soils, is 
the natural result of known causes. First, most farmers in beginning to use fertilizers 
employ superphosphates, which contain no potash. Other materials commonly used are 
fish, bones and Peruvian guano, the first two entirely, the latter being almost totally
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deficient in potash. It is true that wood-ashes were somewhat used but the supply ' was 
small and the soap-makers often extracted most of the potash. I have shown that the 
special fertilizers of to-day are most of them rich in phosphoric acid and poor in potash ; and 
many of you are using phosphates entirely. Second, all of our important crops take 
much more potash than phosphoric acid from the soil. Third, it is the potash, to a far 
greater extent than the phosphoric acid, which has been subject to loss in our farm-yard 
and stable manures, because voided in the urine. Fourth, the practice of late so common, 
of buying concentrated feeds, like bran, cotton seed, linseed, oats, etc., for our cows and 
horses enhances their richness greatly in phosphoric acid and nitrogen, but not in potash. 
In view of these facts can it be wondere d that our crops generally show a greater benefit 
from potash than from phosphoric acid application 1 It should not, of course, be under­
stood that the latter is unnecssary. It is usually required, but not in'the.proportion in 
which it exists in special fertilizers.

Advice to Those Using Special Fertilizers.

Many of you will doubtless continue to use special fertilizers. You do not believe 
that you can study out anything better, or you fear the labor involved in the mixing of 
the materials. Upon such I would urge an experiment. On part of your field, in addition 
to your special fertilizer, use some material lurnishing additional potash. For all the 

crops except potatoes and tobacco this may be the muriate in amounts of from 
125 to 200 lbs. per acre ; for potatoes use high grade sulphate at about the same’rate.

[{Raw Materials and'Chemicais.

common

Either of the terms “ raw materials ” or “ chemicals,” as applies to the numerous 
substances, most of which furnish but one or two of the important elements of plant food, 
is in a certain sense inappropriate. Many of them are directly incorporated in mixed’ 
fertilizers. They are no more “ raw ” before mixture than after. Dried blood and dry 
ground fish are examples. The term “ chemical ” is appropriately applied, perhaps, to 
substances liks muriate of potash, sulphate of potash and nitrate of soda, which have been 
subjected to a chemical process of manufacture before being put upon the market, but 
these are chemicals precisely to the same extent after mixture in the complete special 
fertilizer. 1 hey do not undergo any further chemical change. They are simply mechani­
cally mixed with other materials. I prefer the term “ unmixed iertilizers.” All may 
probably be included under this single head, for all have a fertilizer value. They differ 
indeed, very widely in their degree of availibility, such for example as leather and apatite, 
These might properly be called “ raw ” because it is best to subject them to special treat­
ment before apply ing them to th« land. Others like nitrate of soda and superphosphates 
are immediately available. Between the two extremes we have every possible degree of 
availability. 1 shall consider separately the materials valuable chiefly for nitrogen, for 
phosphoric acid and for potash.

Nitrogen Fertilizers.

Some of the more important materials which are used chiefly as a source of nitrogen, 
mentioned in the probable order of their availibility, are nitrate of soda, sulphate of 
ammonia, dried blood and flesh meal. Besides these there are a number of animal sub­
stances rich in nitrogen, but also containing considerable phosphoric acid. The 
important are dry ground fish, tankage and bone meal. Cottonseed meal, though less 
generally used, except by tobacco growers, should also be mentioned. Any of the above 
materials may sometimes be wisely used by the farmer as a source of nitrogen, and in 
determining which to purchase, the price of a pound of nitrogen should be one of the 
leading factors considered. The value to the farmer of a pound of nitrogen in these 
various materials may not be the same in all. If wisely used the more available are 
generally the more valuable ; but since the more available nitrogenous fertilizers are also

more
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Phosphoric Acid Fertilizers.

, ...,The most lmPOrtant of these also mentioned in the probable order of 
ability, are superphosphates, including dissolved bone black, tankage dry 
phosphatic slag bone meal, Florida phosphate, South Carolina phosphate,’ phosi

phosphoric acid, «poig7rTL"Zf2e

half cents per pound. A pound of acid in a more insoluble form, as in South Carolina 
rock can be bought for about three cents. If required for immediate use by the plant
he nmTZLT pa7 the,hl8ber price, but; if he can buy and apply in advance of present Led 
he may effect a saving by buying the cheaper form. Nature will in the course of a few
interest"irTtDr- Çoesamann’s special phosphoric acid experiments are of 
interest in this connection. Without going into details, I may say that his plan is to
apply equal money s worth of phosphoric acid in different materials to plats of land liber-
blackUSnnth ™th nitro3en.and potash. The materials selected have been dissolved bone-
AppLv Ï ?vr0 m? ,,08fbate' ^londa rock phosphate, Mona guano and phosphatic slag. 
According to the system followed, two or three pounds of phosphoric acid in the cheaper 
natural phosphates have been applied for every one pound in bone-black. This experi­
ment began 1890, the crop being potatoes. The dissolved bone-black gave the largest 
n-grr followed dole]y by the South Carolina phosphate and the phosphatic sfag. 
In 1891, the crop was winter wheat. The South Carolina phosphate, Mona guano and 
the slag each gave a larger yield than the bone-black, but the latter had considerable 
more straw than either. In 1892 the crop was Serradella. The plats in order of their
n LnhLfTDgiW1'|hithe Phosphatic 8,!>g. Mona guano, South Carolina
phosphate, dissolved bone-black and Florida phosphate. The last named, however
received no phosphate the previous year. In 1893 the crop being corn, the order of yield 

:-ul0nn gUun°’ South Carohna phosphate, dissolved bone-black, phosphatic 
h L0rida Ph°8p,hat!- Both the sla8 and the Florida phosphate stood relatively 

much higher in the yield of stover. During 1894 the field was in barley without further 
application of phosphates, and the order of yield was : Phosphatic slag, Mona 
South Carolina phosphate, dissolved bone-black and Florida phosphate, 
similar to that of the preceeding years.

. e 1 he essential point to l ? noticed in connections with these experiments is that while 
at first the dissolved bone-black gave the largest yield, in the second year even, the 
cheaper rmtural phosphates exceed it and have exceeded it every year since. No one 
wi 1 doubt that they will continue to exceed it for several years if the land be left with­
out the further application of phosphates, for they have been used (at the seine cost) in 
two or three times greater amounts.

14 D.

their avail-

uano

guano, 
The result is

EllililiillP"
feeding a crop with nitrogen I would use a’mixtareW sodt'dritl blooTtish
®Ltanka?eand. bonenieab At present pi ices, however, it should be remarked that 
nitrate of soda is one of the cheapest sources of nitrogen in available form.

Other materials furnishing nitrogen, such as horn and hoof waste, wool and hair 
t ïetZe, £ ;t^Zr'“,Urer- ™ir “li0" “ “ th»‘ “ »

t
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Potash Fertilizers.

The more important of these are sulphate of potash, muriate of potash, kainit, potas­
sium and magnesium sulphate, and wood ashes, the latter supplying also phosphoric acid. 
More recently a double carbonate of potash and magnesia is being offered from Germany 
It is claimed to be very superior for tobacco and iruit crops. This is the same compound 
of potash which comprises the m#st valuable portion of wood ashes. In all of the 
materials named the potash is quite promptly available ; a portion of that in the ashes 
is the least so. At present prices the muriate of potash is the cheapest source of this 
constituent in. Massachusetts, and it may be safely used for most farm crops. My 
experience indicates that for the potato the sulphate is superior, producing the larger 
yield and of superior quality. There is some evidence that the muriate, if applied during 
the autumn or winter, will answer equally well. 1 have planned to test this point the 
coming season. 1 um aware that many prefer ashes as a source of potash, and it is 
doubtless true that their physical and chemical effect on many soils give them an advant­
age. VV hen however, a Massachusetts farmer is looking for a material which will furnish 
available potash for the least money, he cannot afford to take ashes. The potash in them 
generally costs about eight or nine cents per pound. In the muriate it can be bought for 
about four and one-eighth cents per pound.

How to Keep up Fertility with Fertilizers.

In summing up the whole question of the best method of using fertilizers, I have to 
say that I am strong!.-’ impressed with the wisdom of the plan proposed by Wagner 
which you will find described at length in a translation by Dr. C. W. Wellington 
published in the Msssachusetts Agricultural College Report for 1890.

Stated as briefly as possible the plan is as follows : Since phosphoric acid and potash 
retentively held by soils, it is recommended to apply these liberally during a series of 

years, selecting for this purpose the cheapest forms, with a view to accumulating a reserve 
or working capital of each. It should be remembered that a very large excess of either 
may prove injurious. There is, however, little danger that the average man who depends 
upon the farm for a livelihood will apply enough to be harmful. Continue this liberal 
yearly application ns finances make possible until a simple experiment shows that a 
further application will produce no increase in the crop. Thereafter from year to year 
aim to supply a little larger amount of each than the crop receives from the field. This 
very slight excess may serve to cover any possible loss of any constituent. I would advise 
the opening of an account with each field. On the one side charge it with the food 
applied ; on the other credit with the plant food recovered in the crop. You will look 
for a close agreement between the two sides only in the case of phosphoric acid and 
potash. The nitrogen, you remember, is subject to waste. You think such an account 
will involve much labor, but you are mistaken. The experiment stations publish already 
reports which make it simple. The matter can, however, be still further simplified and 
doubtless will be. Let the station issue tables which show how many pounds of nitrogen, 
phosphoric acid and potash there are in one hundred pounds of different fertilizers ; how 
many pounds in a cord of manure ; how many pounds in one hundred bushels of grain, 
vegetables, etc., how many in one ton of hay ; and knowing what you apply, and the 
crop harvested, there :s not one of you but can fill out the account at a glance. Set your 
boys and girls to work upon it. It will provoke thought both in them and in you. It 
will be as serviceable in its held as a cash account in regulating expenses,

I cannot tell you how to make two sides balance. If we knew, farming would be 
royally profitable. The plant food in one hundred bushels of potatoes can be purchased 
for about five dollars; and in all other important crops for a figure much below their 
usual value. There is ample margin to cover interest taxes and labor. It is because we 
waste so much that our crops are unprofitable. Let us adopt means to know just how 
much we are throwing away. When we understand in what the leak consists and how 
great it is, we shall set to work the more earnestly to prevent it.

are
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,'.ü?P“Ce rs "itr “^SîÉsis

«ur farming operations. I fear most of us use more than three for two “

io„, Ih“iS8,ariu,Tht3^7L‘!:rA.ir“',..th“ ^ not

use, until we learn howto ^ betfor, anpîy Z and a half * ** am°Unt tothe crop will remove except for wûmes 7 For S “ f.W.hat the lncreaae expected in 
them Force .hem to drlTfZ .hlL ““ but "T ™»" *• gi™

ill]

i; :

General Rules.

the fertilizer ' used^^ôr1 grass ÏÏ foVneïï M* Pr°minent constituent'of
early in the spring, use nitrate of soda freely. tL "foL^sa^foAhe*? if”"?* T7 

rams wash out of the soil most of its available nitrogen compounds DuriVï * summer weather, such compounds are formed by natural amendes fr, m /hi 8 he Wam 
m the soil and are ready in season to feed a late growing crop like* corn Fortn'k™^161" 
thei.fore, it is unnecessary under ordinary cirLstaLes Pfo ap^a ZoiïZ

I

particularly essential for all fodder crops/ ' according to Wagner,

Summary.

The leading points that I have endeavored to bring out are the following •
1. The productiveness of the soil depends in 

character.

d if I

no small measure upon its physical
1

, To secure the conditions essential to the best effects of nisnum» ar,^ t *-i- and to utilize in so far as practicable the natural resources of the soil T ud fertlllzers* 
good drainage, fall plowing and thorough tillage are essential ’ wh,ch are ^mous,

po,Mh; they 0 - »ld •<“« «h—
except in the form of organic matter.

a reserve ir

mrril°r,t.laeP°rfK“e th*° “ d”’ 10 tUrn the“ Ih« «"hble »„d room have « gZ!

h»h=. rxerit
7. It is generally best to use manures and

Apply to the

fertilizers together rather than each byitself.
f
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8. Unmixed fertilizers in great variety 
tion with home-made 
expense.

can be obtained and by their use, in connec- 
manures, the farmer can keep up the fertility of his fields at less

working^apta”86 °f ph°Sph0ric add “nd P°taah follow the plan of accumulating a large

plish^thisF°r pll08phoric acid depenti chiefly upon cheaper natural phosphates to accom-

11. For potash the cheapest present source is the muriate.
.. , 12\ Tn suPPiyi”g nitrogen use mixed materials of different degrees of availibility, or 
if choosing to depend on nitrate of soda, apply at two or more different times. Do not 
apply nitrogen in large excess of the requirements of the crop under cultivation.

13. Open an account with your fields, charging each with the plant food applied, 
crediting each with the amounts removed in the crops. Try to make the two sides of 
the account balance. We should be able to do this pretty nearly for the phosphoric acid 
and potash. We cannot expect so close an agreement for the nitrogen.

Tn conclusion, I believe in general in broadcast application both of 
fertilizer, and would keep both near the surface. In some cases, a part of the quick 
acting fertilizer may with advantage be put in the hill or drill. For potatoes, drill appli- 
cation of all the fertilizer has given a larger yield than broadcast in my experiments 
This was upon land of moderate fertility.

For crops in general materials supplying from forty to sixty pounds of nitrogen 
from forty to sixty pounds of phosphoric acid, and from sixty to a hundred pounds of 
potash will generally give satisfactory results, provided a system of rotation, including 
some legumes, is followed to furnish a part of the nitrogen. If this is impracticable 
considerably more of this element must be furnished.

manure and

You have, perhaps, expected that I should give you formulae for different crops. I 
do “?5. con8lder it best to do this. I do not know your soils ; I am unfamiliar with your 
conditions. If you desire to know what I have used and the results I can tell 
but I cannot promise equal success to you.

Just one

you,

more point, and I am done. If plant food is to be purchased, my expert- 
ence leads me to believe that tertilizers will furnish it at less cost than manure. For six 
years two plats of land have been continuously under the same treatment at our grounds 
at Amherst. One has received yearly nitrate of soda at the rate of 160 pounds • 
dissolved bone black, 320 pounds, and muriate of potash, 160 pounds per acre The 
other has received yearly five cords of good manure. The crops in the order of 
sion were corn, corn, oats, grass, grass and corn. The increase in 
of fertilizers has been worth $124.41 ; the fertilizer has 
The increase where the

succes-
crop due to the use 

cost $69.12 for the six years 
manure has been used has been worth $149.19; the manure, at 

five dollars per cord, has cost $150. The chief superiority for the manure has been in 
the grass crops, doubtless because of the more liberal supply of nitrogen. In six years 
where the fertilize- has been used, we have applied 120 pounds of nitrogen ; where the 
manure has been used, we have applied not less than 600 pounds of nitrogen. The 
fertilizer could have been made to make a much better yield of grass by the use of more 
nitrogen.
, ...?n ^1C. foPc#e ^arm- * have for five years been comparing various mixtures of 
ferti izers with manure for grass. The increase in crop pays for a judicious mixture of 
fertilizer ; it has not paid for manure at five dollars per cord.

Mr. Murphy : Do mangels require a largo amount of potash in the soil ?
Prof- Brooks : \ es. The fact is that our fertilizers are not correctly proportioned 

There have been many men in New England who, for years, have been urging that 
fertilizers should contain much more potash and less phosphoric acid than they do Our 
manufacturers are slowly changing their practice, but we have not even yet got enough 
potash in our fertilizers. I am not, myself, much of a believer in a very large use of
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°Ur8C’ 1° ^at t0 the b63t advanta*e requires considerable knowledge of such matters!
Mr. D H. McLean : There is a custom of summer fallowing here 

great loss of nitrogen from that practice ?
which*™'. ?ROOKf : UndoubtedlV there is. The practice of summer fallowing is one
Jnd Sir He?rvT h '77 co?mov- lt *• a practice which the work of Sir John B, Lawes 
and Sir Henry Gilbert has done as much to show the disadvantages of as has the work

h^b7Ln d°ne in 7ny Part °f the world' You render the°plant food in the soU 
available by this means, but at enormous cost. You render the nitrogen available and 
a ay it goes with the hrst rain. That is where the cost comes in, and" I am su-e ’most
alwaVs gÎo°w?n7 on t^TaÏdeCt T? th7u8h[y convinced that it is best to keep something 

growing on the land. The action of the roots upon the soil is to leach out for
rû t‘f°8en,r fa9t 11 becomes soluble> and then in the late fall you turn it over and 

the „,ll „„t „t „„tll „.,mg, „he, the nitrogen I,««,„=, .L.bk l,, ne.

Is there a

111

i! if

Mr. R. J. Graham : There is 
after the crop is taken off. practice of turning stubble under immediatelya

.. B.r?°-K8 : Tt 18 a bad Practice to leave it bare. I would infinitely sooner turn
it over than let it grow weeds which will be a source of future trouble • bin it is better 
to sow some kind of seed to turn under later on. Winter rye is a »ood crop for the 
purpose, also rape or white mustard. White mustard does not become a weed The 
mustard which you find in your fields is black mustard 
mustard for seed, in which 
become a weed.

, I have raised the white
case some of it was inevitably scattered, but still it does not

Mr. Pkarcb : Is the seed white?
Prof. Brooks : Yes.
Mr. Pearce : How does it compare with rape for a fall crop ? 
Prof. Brooks : It is not quite as good.
Mr. Graham : Would it affect the flavor of the milk ?
Prof. Brooks : It would:
Mr. Graham : What could 

men in this respect ?

:! It

sow that would be perfect aud safe for us as dairy-we

Prof. Brooks : There are various things. You 
Mr. Graham : It would not make much growth.
Prof. Brooks : I)o you propose to plow again in the fall ? 
Mr. Graham : Y es.
Prof. Brooks :

can use rye.

'«t !

No, it would not make much growth.
Mr. Graham : Our custom is to turn under the stubble.
Prof. Brooks : I would prefer a quick growing plant like 

stock and sheep are very fond of it.
Mr. Graham : It would spoil the milk for the factories if the cows got on it.
Mr. D. M. Macphkrson, M.P.P., Lancaster : How would millet do ?
Prof. Brooks : It would do, but would not make much growth.
A Voice : What is the cost of white mustard ?

dolk£r0fh„f “t°K^ Ib C08tS 7ith Ua tbout two doIlars a bushel—from two to three 
dollars-but I advise any farmer who proposes to use it for the purpose I have

Kmustard. The young
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8U88e6tf(i to raise his own seed. It can be raised at much less expense than it will cost 
to purchase it. I see no reason why it should not do. It is extremely hardy. It may 
be sown in corn fields with a view to its growth after the corn is cut. and it has gener­
ally continued to be green until about the 5th or 10th of November. It is just about 
as hardy as the turnip or cabbage, and belongs to the same family. You can sow from 
twelve quarts to one-half a bushel per acre, according to the richness of the land.

Mr. J. Lock IK Wilson : What kind of corn do you prefer for the silo 1
Prof. Brooks : We prefer a corn which will nearly mature before frost. We culti­

vate both flint and dent ; among the flints, the Longfellow and Sanford—both are good. 
We let them grow until the ears become glazed, and then put them in the silo. We do 
not want more than seventy-six to seventy-eight per cent, of water in the silo. For a Dent 
variety, Sibley’s Pride of the North is good, but there are other farmers who go in for 
something larger, and take the Learning field corn. That is a kind that will sometimes 
ripen with us, but is not a reliable kind for grain. There are some advocates of sweet 
corn, but on the whole I think it makes a somewhat more acid silage.

Mr. Ghaiiam : Suppose you feed it dry !
Prof. Brooks : Sweet corn is undoubtedly better. But you know the ears do not 

keep very well. They are likely to mould unless you get them well cured.
Mr. Graham : How does it compare with other corn for feeding in the fall 1
Prof. Brooks : V e like it very much for that purpose, considering it rather better 

than the ordinary field corn.
Mr. Graham : What time do you put your corn in, and how long has it to mature 

before you have frost 1
Prof. Brooks : We plant it generally from the 5th to the 20th of May, and we 

ordinarly consider ourselves comparatively safe from frost up to the 10th or 15th of 
September.

Mr. Graham : Your season is not much, if any, longer than we have hear.
Mr. Milton : Do you approve of this corn dried or cured by the ensilage system ?
Prof. Brooks : I much prefer the ensilage system. We have been carefully com­

paring both methods of feeding, the result showing that there is some loss of feeding value 
in the dried corn. A loss in this way occurs from exposure to the weather, and a still 
more serious loss from the fact that the cattle reject a good deal of the plant which is, 
on analysis, found to be good food. Some loss occurs from fermentation under the silo 
system, but it if not any greater than the loss from exposure to the weather, from the 
crumbling which takes place in the fields, and from the rejection of parts of the corn by 
the animals. In the case of well made ensilage they eat it all.

Mr. Graham : If they should eat all the dried corn would they get as much good 
from it as from silage 1

Prof. Brooks : I do not think they will, because I think the succulence of silage is 
a point in its favor. I think we may make a comparison like this : Which would you 
prefer, a nice sweet fresh apple, or a dried apple ?

Mr. Brown : What is the value of gas lime as a fertilizer 1
Prof. Brooks : Lime in any form is of use in rendering land productive ; not, how­

ever, because it furnishes something that the soil lacks, but because of its action upon the 
natural soil constituents There is truth in the old German proverb that its use “ makes 
rich fathers and poor sons. ' Why ? Its use enables the plants to extract the constituents 
from the soil to a greater extent than is possible without it. Now as to gas lime. It is 
lime used for purifying the gas. Quick lime is taken for this purpose, but as it leaves 
the gas works it is moist and has become slaked and contaminated with impurities and 
its action is much less energetic than is the action of quick lime. Still it has the 
kind of action. It helps you to get out of the soil some of its important constituents.

Mr. Brown : Here we have a gas house, but the gas lime has no admirers among 
the farmers. In the Old Country, where I lived, they draw it a long way and mix it with 
night toil ar d put it on their turnip land.
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Prof. Brooks : I would not mix it with the night soil, for the 
drive on part of the ammonia into the air. """ * willreason

Mr- Graham : Do you ever use any salt on the land 1
On^ifir0f' BR0°t?S : We d(î not make much U8e of salt as a fertilizer except for a few 
special crops. For mangel wurzels we have sometimes found it very beneficial The 
mangel was originally a seasid plant, and seems to require more sal/than most plants
lub*ZZï an aPP'1Catl0n 0 bout 300 pounds to the acre increase a crop by quite a 
number of tons on an acre Apparently there was no other cause for the increase We 
get a good deal of salt now in some of the fertilizers we buy, so that use it indirectly.we

Mr. A. A. 
of cow stables, 
their food, and in like

\\ right, of Renfrew, introduced the question of the proper construction 
He said : The land feeds the ravens but they have got to scratch for

Hndt olcowLn,6 °„‘„d7y L7t5re=°dSbout Sthe iSZnl

stalls and cow-ties. The Government and the Association are not going to do it When
mlmTT 6 kn®W/hey ™U,d not> but 1 did it so that it might come up for a 
a mTe frn 8b I'V'“ future ^ (LauSbter.) I am told there is a gentlemaï about who wnnîr bore who has a very fine stable, and an invitation has been extended to any
vo when h/1 to V,'8lt ’S 0 d° 80’.and a bus wil1 leavo *o take those out who choose to

his h0,s2hln^ eh s ?D ITT thlS morning He think8 ‘ar more of his cows than of , and thftt « right, because a good dairy cow now is worth more than half a
dozen horses If a man is going to bring tine clean milk to the creaming stations the
Z8vervV^b9 kn\l”i 8tfbKi3 Wh,clh tt'e Pr°Per,y ventilated and healthy. ”l understand 

e very best ventilated stable in the Province is owned by Mr. Tillson, of Tilsonburg,
and if any of you go near there I would advise you to visit it. If anyone knows of a
R After I ve 6alHhWherf 1 W1? heTWOuld droP me a post card, that I may go and see 
have it 1 h° lnformatlon 1 can I am going to let the Creameries’Association

manner we

practical value to know what those who live elsewhere are doing. Will Mr Wright 
allow me to make one suggestion in connection with the Bidwell stall ? I feel certain that 
it he will write to the makers and explain what he wants they will give him a stall.
not d^it WRIGHT : 1 did that very thin8- The stall is not patented here and they w ould

PROPER COW STABLES.

The convention resumed at 10 a.m., the President in the Chair.

SECOND DAY—MORNING SESSION.

As in the case of other places where the conventions have been held, the citizens of 
Cornwall marked the Association’s visit to their midst by tendering to the visitors a banquet

ortably failed on the occasion, by a company who enjoyed themselves to the utmost in
ZS® Zlïê™ «=„pi,dre,h,r,du7,,rd* the "Ubje015 b

THE ANNUAL BANQUET.
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Prof. Brooks : They have given us a stall at the college. That is a good way from 
here, but if you cannot find one nearer and will come to Amherst, we will be glad to 
show it to you. However, we have not put the Ridwell stall in our new stables. I have 
had considerable experience in putting up stalls during the last three years. We began 
a new barn in 1893 and finished it in 1894. We have stables which will accommodate 
about one hundred head of cattle—about sixty-five in one stable, and the balance in 
another. The plan of construction may not be suitable to this country, because I have 
noticed that most of the farms between Montreal and Cornwall are level. We have put 
up what is commonly known as a hillside barn, one hundred and sixty feet long by sixty 
feet in breadth, with one end to the face of the hill. In the basement we have nine feet 
clear, for implements, above this the main building has posts twenty-three feet in height. 
The building has a gambrel roof We drive into a fl >or in the roof to put down the hay, 
having a sheer fall from the body of the wagon of about twenty-six feet. This makes 
the storage of the hay very easy, indeed. We do not need a horse fork. It can be 
pushed right off the waggon with the greatest rapidity. At one side of the main floor, 
over what we call the hay bay, we have extended the floor to the side of the building. 
This floor is about twenty feet from the end of the bain. When we have driven in and 
unloaded we drive to the down-hill end and back the wagon into this space. The wheel is 
cramped and backed in the opposite direction, and we drive out in the same way we 
went in. We drive in on the same floor with fodder for the silo as that into which we 
drive with hay. We cut the fodder on this upper flior and put it into the silo by means 
of carriers. We have three silos each thirty-two feet deep.

The stable for the cows is in the form of an L or wing on the south side and on a 
level with main floor of the barn. This wing is forty-two feet wide by one hundred and 
thirty-five feet long. Its construction is rather new with us From the floor to the roof 
at the plates is eight feet, and the roof has a slant for about two-thirds of the distance 
from the outer wall to the ridge and then the wall goes up again six feet, and from this 
the slant to the ridge is completed. It is what is called a monitor roof. The object of 
this monitor roof construction is to promote the circulation of air without subjecting the 
animals to draughts. We have plenty of windows of good size. There is nothing so 
efficient as sunshine as a germicide to kill the germs of tuberculosis and other diseases. 
We have Windows on each side in the lower part of the wall and also in the upper part 
of the wall. In the lower windows the bottom sash slides into the wall. The upper 
sash is hinged at the bottom and turns in at the top. The object of hinging the windows 
in that way is to allow the circulation of air and at the same time prevent draughts. 
The upper windows are also hinged at the bottom and turn in. You cannot reach these 
windows from the floor, so we move them by means of an appliance in use among us in 
hot houses. Cranks which can be operated from the floor move all the windows in the 
entire length of the building at one time. The mechanism is simple and not very costly, 
and appears to be durable and we find it very satisfactory. In a narrow building of this 
kind we get goo 1 ventilation. We have not adopted the Bidwell tie. It has perhaps 
many things to recommend it, but it is somewhat crude and rough as made by the owners, 
and it violates the essential principle which I kept in mind in building this stable. We 
have had a great deal of trouble with tuberculosis, and I determin’d, so far as possible, 
to make the whole interior plan of construction with just as few projecting beams, 
mangers, etc., as possib’e. The Bidwell stall has boxes, etc., and I do not like them. 
To give you an idea of the construction,—beginning with the outer wall there is a passage 
eight feet in width. The floor of this passage is of solid cement. The gutter pitches 
from the ends to the centre, where it is six inches deep. We do not mean ordinarly to 
have a surplus of urine to flow along this drain, generally using absorbents enough to 
take it up. I have provided an outlet from the lowest point of the gutter on either side 
with a cistern outside, and connecting with that is a water tight sewer pipe. Leaving 
the gutter, there is a flat form on which the cows stand, made in different widths for 
cows of different sizes, from five feet three inches down to about four feet six inches. 
Then there is the ramp and in front of it the trough for feed and water. It is shaped 
like an open V and is made of cement. The platform on which the cows stand is of 
plank.
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A Voice : What kind of wood ?
Prof. Brooks : We use yellow pine, ft is quite durable.
A Voice : Have you hemlock 1
Prof. Brjoks : We would not like to use it. The yellow pine will not rot, and is 

not likely to splinter so much. Now, this V shaped trough is about eighteen inches in 
width. It runs the full length and is divided into sections and each section has a pitch 
towards the centre. At each end there is a tap—which we open when we want to water 
the animals—there being an outlet at the lower part of each trough. Bsddes watering 
the animals, this washes out the troughs and keeps them clean. We use the same trough 
for feed. We have, however, a moveable rack, which is turned up when the animals are 
out of the stalls and serves as a rail to prevent them from walking right out into the 
iloor. They can come in and stand with perfect comfort when it is up, and if we are to 
water them we leave it up, but when we are to feed them we let it down and it divides 
the trough into individual mangers. This is planned in such a way as to be durable and 
simple in construction and not likely to get out of order. While some people might 
think this moveable arrangement objectionable, it allows the trough to be easily cleaned' 
and it is in the dust and saliva which accumulate in cracks and corners that germs find 
their congenial home. When this moveable rack is turned up we have a plain cement 
trough, and we save more time (as well as make a more thorough job of c’eaning out 
the trough) than we lose by having to move the rack. There are" two rows of cows. 
There is a iloor twelve feet in width between them. There is at each end a big door, 
large enough for a load of hay to pass through. We hive scales where we can weigh the’ 
feed. Odinarily the hay and silage are brought in on trucks. In some parts of the 
vates they have adopted a sort of trolley system overhead, similar to hay fork carriers, 
for that purpose. We are nearly all agreed that it is better to have the barn and 
stables by themselves, so that the cattle will have no feed above them and no manure 
below them. I do not know that you would altogether like our tie. It was an 
experiment—1 am not altogether suited with it myself; but the cows are, 1 am sure, for 
it gives them the utmost liberty and comfort. It gives the cows so much liberty tint it 
i*T rather more work to keep them clean than is desirable. The tie we are using is 
\\ aters labor saving stable fastener. It is simple, not very expansive, very convenient 
in use and gives great freedom and comfort, and has this further to recommend it, that 
in case of fire all the animals can be liberated by one simple movement. We use this 
arrangement for turning the cattle out every day. In tarns as long as ours—135 feet— 
we want passages between the ends, and the cows stand in sections of about twelve 
head, and we release all these in one section at once. The stables give a cubic air space 
of rather more than 1,200 feet each. You will learn the lesson by and bye that to make 
dairy products profitable the cows must be kept warm ; and when you do that you will 
begin to get into trouble with your small, low stables.

Now, in another barn at Amherst we have adopted a difierent system which has 
much to recommend it. This barn is used for experimental work, mainly to test the 
questions whether it would pay better to use a little coal and keep the animals warm by 
artificial heat, or to shut them in a small, tight stable to breathe the same air over 
and over again. So I planned a stable with two small wings. Into one I introduced 
hot water pipes. In the basement is an inexpensive hot water heater. I endeavored to 
maintain a temperature of fifty to fifty-five degrees and let the temperature of the other stable 
vary from day to day with the weather. The temperature in the latter is very often 
below freezing, and once or twice has gone down to zero. We get more milk where the 
stable is warmed, but it is rather a singular circumstance that we get no more butter. 
However, I think this warming system will prove to be useful in another way. By 
having a little artificial heat we can get a greater circulation of air and manage with a 
smaller stable. We have at one end of this stable a box shaft with an opening close 
to the floor, and leading into the lower part of it we have a few hot air pipes. This 
causes the air in the lower part of the stable, where the carbonic acid gas is generally 
found, to flow up. This shaft runs through the roof where there is an Archimedian 
'.ventilator revolving constantly, which helps to promote the circulation of air.

J
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I think when a stable is not very far from the house it would be possible to 
secure ventilation of the stable, at a very low expense, on this plan : I would set 
into the floor of the stable at occasional intervals a register, and leading from that 
register I would have a pipe made of sewer tile leading on a down grade to one of 
the chimneys of the house where there is a fire day and night. Then I would surround 
the chimney with brick or iron and let the lower end of the pipe communicate with the 
outer heat and I think the warmth of the chimney would create a draught and the 
foul air would be drawn down through this pipe from the stable and out through the 
roof'of the house and you would never feel the expense. That is the true theory of 
ventilation. J

CHEAPER PRODUCTION BY COOPERATIVE METHODS.

Mr.„D. M. Macpherson, M.P.P., spoke on “cheaper production by co-operative 
methods. He said : In undertaking to give you a few characteristics of this important 
question I fully realize the great difficulty that is before me. When I reflect that in the 
past so much human effort and so much money have been used towards improvement, and 
when I see so little accomplished in that direction, then I realize how difficult it is to 
reduce the cost of producing any agricultural product in this country. The conditions 
are so difficult that any change will be tlow.

Before I undertake to discuss this question it will be necessary to give some facts 
and figures as to the extent of the dairy industry and the amount of milk produced, 
amount of milk produced in this Province for the manufacture of cheese is 
900,000,000 pounds. The amount of milk used for the manufacture of creamery butter 
is about 600,000,000 pounds, and of dairy butter it is claimed to be about 1,000 000 000 
pounds, and for consumption in towns and cities about 400,000,000 pounds ’ This makes 
an aggregate of over 200,000,000 gallons as the entire milk production of the Province 
of Ontario. Estimating the milk as a fair average value for the past four or five years at 
about eighty cents per hundred pounds, we have $16,000,000 as the value of the entire 
milk product of the Province.

This being the value the next important question is, what is the cost?—and to find 
out the cost is very difficult. There are so many different conditions that we can only 
come to an approximate result. I have been figuring for the last ten or fifteen years. 
Taking the cost of milk production on my own farm and experience of other farmers in 
this and other sections of the Province, I find it very difficult indeed, to arrive at even an 
approximate idea of the cost ; but so far as I have gone I find that tho approximate cost 
of the milk, counting eighty cents a day for labor and wear and tear of machinery and 
interest on working capital at six per cent., makes the cost seventy cents per one hundred 
pounds, besides the soil fertility of ten cents worth in one hundred pounds. 1 This brings 
us to the point that the cost of production is about eighty cents per one hundred pounds 
and the value of the milk, taking this last year into consideration is not that amount! 
It is a serious fact for the consideration of every man who lives in this country, for if 
the products of a country cannot be produced for the value received for them what is 
there for the furture of that country? The cost of production must be reduced or disaster 
and ruin to all concerned are sure to follow if this state of things continues for time to 
come. More particularly is this the case when every indication points to still lower 
values in all farm products for the future.

Another important fact is that by making an estimate of the average cost of produc­
tion fifteen years ago and at the present time, I find it costs more to-day to produce a 
pound of butter or cheese or milk than it did fifteen years ago. How is that result arrived at f 
I will try to tell you. I find that the cost of production is largely determined by the 
amount produced per acre or per farm. Now I find that land is less productive to-day 
on the whole than it was fifteen or twenty years ago. The average of hay then was one and
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observed them in the open walks of life, and if the agricultural interest is so important 
that the prosperity of every kind of industry depends upon it in this country, then why 
should it not be so important that we should apply the best principles to it in order to 
make it a success and produce the best results—to get the maximum of production for 
the minimum of cost ? I do not see why we should not apply to it the same principles 
are applied to the manufacture of paper or any other industry. You will find that the 
manufacturer so handles his products that between the cost of production and the selling 
price he will have a profit for his work. So in commercial, manufacturing, rail­
roading and every other kind of enterprise, you see the same effective combin­
ation of skill, capital and labor in promoting development. You often hear 
the question asked why a change has not been brought about in agriculture? 
My analysis of the situation is this: The farmer is a hard working man and he can 
never get his work done. The result is he is a good worker, but a poor business man. 
Another thing is with regard to the reason why the farmers have not capital. The con­
ditions are unfavorable to them. You find the banking institutions are got up largely 
in the interest of the commercial requirements of our country. Take a farmer who has 
1,000 bushels of grain in his granary and wants an advance. The banker will tell him, 
“ We do not do business in that way.” But the grain merchant can get an advance on 
that grain, perhaps even while it is in the same barn. The working capital of the 
country is largely controlled in the interest of commerce, and not in the interest of agri­
culture, and if there is any want more than another in this connection it is banking 
arrangements in favor of the agriculturists, so that they can obtain money and associate 
it with skill and diligent labor—and then, and not till then, will we be able to reduce 
the cost of production.

What is skill in agriculture 1 It is the executive power of an individual to direct 
capital and labor so as to produce the maximum of results at the minimum of cost. It is 
science in its true form ; it is business calculation in its best form ; and it is application 
in its practical form. Let me give you an illustration of what science, skill and practice 
are. I will try to illustrate it by giving you a few agricultural facts, and scientific facts, 
and business facts, and practical and unskilful facts, and then a skilful fact. The analysis 
of all products of the soil is the same, but in different amounts and in different combin­
ations. . The products of the soil are divided into three divisions,—plant food, such 
stable manure of all kinds; animal food, such as hay, grain, etc.; human food,’ such as 
milk, meats of all kinds, fowl and fowl products, etc. These are the chief subdivisions of 
agricultural products, and yet it is a scientific fact that their composition is of the 
elements, but in different combination, such as nitrates, phosphates, potash, lime and 
carbon. These elements have the same value per pound in whatever product they are 
found, but the market value of this product varies to a large extent, and, strange to say, 
the market values of all agricultural products are but very slightly affected by the value 
of the elements which are contained in them. For instance, the value of the elements 
contained in one thousand pounds of stable manure is about one dollar, and the market 
value of tHs is about fifty cents. The same value of constituent is contained in three 
hundred and fifty pounds of grain, such as oats or barley, and the market value of such 
constituent in such grain is about $3.50. Here we see that one dollar’s worth of 
constituent has a market value of fifty cents in stable manure and has a market value of 
$3.50 in grain, or a g tin of seven times And, again, the same constituent value of one 
dollar’s worth that is found in one thousand pounds of stable manure and three hundred 
and fifty pounds of grain is also found in a thousand pounds of milk, and the market 
value of this is usually about $8 to $10 ; or, the one dollar’s worth is found in three 
hundred pounds of fat pork, and the market value of this is usually $12 to $14. These 
mentioned human foods are raised in market value over animal foods three times, and in 
plant food twenty times. The practical fact to now find out is the lowest possible cost of 
converting fifty cents’ worth of stable manure (1,000 pounds) into milk, beef or pork so 
as to be worth the highest market value of $10 to $12 It is not a difficult ma'ter to 
fiud the cost of the constituent value, nor the market value, of any given amount of [ ant, 
animal or human food. The constituent values are easily made up by referring to tables
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directs his operations with the highest possible skill, and at the same time with sufficient 
capital for obtaining the maximum of results from the minimum of cost—in other 
words, for giving the greatest average profit per acre of his farm each year, and 
leaving the farm in the best condition from year to year to enable him to increase 
his profits progressively in the future.

I have stated that high skill in farming pursuits requires a full control and acquisi­
tion of all the science known in agriculture, along with a correct knowledge of business 
principles and calculations. I have also stated that ample capital is necessary in all 

along with industrious labor. This combination in efl'ective degree determines the 
highest possible profit in any one or all productions of the farm.

I shall now proceed to give a few practical illustrations setting forth, by way of 
comparison, the difference as to results from a given amount of land, basing the cost of 
production in all cases, interest on working capital at 6 per cent, and wages at 80 cents 
per day, with usual wear and tear. I will first give illustrations of the average cost of 
production and value of product from one acre of land in grain and pasture for milk, and 
also ou a hundred acre farm, which will be a fair average for the Province of Ontario, 
which will be designated as unskilful farming. One acre of land as usually sown with 
grain, such as oats, peas or barley, costs, to prepare the land, supply the seed, harvest, 
thresh and market, with a small allowance for wear and tear and interest on working 
capital, about $10, and this along with the fertility value in the crop makes about $5.00 
more, or a total cost of $15.00. The average product of such grain in Ontario is about 
thirty-five bushels of oats and barley and twenty five of peas, or an average value of $10 
to $12, making a loss of three to five dollars on the one acre of land. On a 100 acre 
farm in Ontario, where grain, hay and milk are sold, the prices obtained will be about 
one cent per pound for grain, and 70 cents per hundred for milk. The total average cash 
sales are about $500 at present market prices. The total cost of same for labor 
and tear, interest on capital, etc., etc., is about $500, and in addition there is about $100 
yearly sold ofl in the shape of soil fertility, which in the transaction leaves no profit for 
land possession, besides involving a loss of $100 of soil fertility, and a similar amount, if 
not more, of land value.

Take another acre of pasture skilfully handled, which produces 5,000 pounds of milk 
or 6,000 pounds of pork. This amount of milk per acre can be produced for $12, and the 
cost of fertility in its disposal is $4.00 more, making a total of $16. This milk can be 
fairly valued at seventy cents per 100 pounds, including the value of the residue of whey 
or skim milk, or in all $35, leaving a profit of $19 for the acre to credit or profit of land 
investment.

Take again 100 acres of land skilfully worked with regard to the rotation of crops, 
to the growth of the most profitable crops, to cost of labor, to wear and tear, etc., and 
made to produce the greatest profit and leave the land at the greatest value. This 100 
acres will give a gross cash yearly sale of produce amounting to over $3,000. The total 
cost to produce this in labor, ware and tear, interest on working capital, etc., will be not 
over $2,000, and in addition, where there will be about $400 worth of fertility sold off the 
100 acres yearly, there will be $1,000 worth of fertility put back to add value to the land, 
and there will be prospective increased profits in the future. Milk can be produced in 
summer by this skilful method for less than thirty cents per hundred, and in winter for 
seventy cents. Pork can be produced in summer for less than two cents per pound, and 
less than four cents per pound in winter, live weight. Beef can be produced for not less 
than five cents per pound in summer, and less than two and a-half cents per pound in 
winter. The surplus cash of $1,000 being the profit realized for land investment, and 
the yearly increase of five or six hundred dollars worth of fertility added to the land, is a 
yearly re-investment of the profits into the business, to create increased cash dividends in 
the future, and at the same time add value to the land. This application of commercial 
practices and correct principles to agriculture, transforms declining fertility and thereby 
declined cash dividends and declined value of land from year to year, to just the reverse 
condition, which would be greater fertility, greater cash dividends and greater value.
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farm land values. The increase of mortgages and debts has arisen from nearly $100,000,- 
000 in 1880, to $200,000,000 in 1895. This also shows the decline in farm values, and 
increase ol debts are about equal to the decline of crop value, or, in other words, accounts 
for this serious state of things, as is well-known and felt by nearly all people of the 
country. And again, the decline of real estate values in towns and cities of the whole 
Province is generally allowed to be nearly ten per cent., and this percentage of declined 
values on $500,000,000 of city and town real estate shows a decline of about $50,000,- 
000. This makes a total decline in value, in ten to fifteen years, of farm lands and 
town and city real estate of over 
declined value of crops as received from the soil.

How to remedy this very serious financial state of the whole people of our country 
is easily prescribed, which is to create a condition that will produce greater crop values at 
proportionately reduced expense, leaving yearly a greater cash profit and at the same 
time leaving more fertility in the land to enable it each year to increase the crop values 
grown and thereby increase the cash profits from year to year and so on, making a pro­
gressive profit and progressive values in real estate everywhere. While it is easy to pre­
scribe a remedy that may be correct in principle in order to produce the result aimed at, 
yet to acquire the necessary conditions is a much more difficult task. After careful and 
long application of study and experiment to acquire and understand these principles, I 
confidently believe that the discovery has been made, not only of what the principles 
are but how they can be put into general practice by many farmers of this Province, to 
a greater or lesser degree, according to the conditions and environments of each individual. 
The necessary conditions for acquiring profitable results are, as previously stated, a com­
bination of high skill, ample capital and industrious labor, and as the average Ontario 
farmer is industrious he does not lack in this one part of the requirement ; but he is 
almost entirely deficient of high skill and ample capital. How to provide skill and 
capital so as to be effective in the hands of the ordinary farmer to obtain profitable results, 
I hold is entirely a national work, to be developed by public object lessons in many parts 
of the Province. To fully establish these object lessons will altogether likely take five or 
ten years. The best way would be to take a stated section of the country, for instance one 
township, and then one county, and publically test what benefits could be derived from 
a proper combination of labor, skill and capital. Should this prove effective this same 
procedure could and would be rapidly extended to all parts of the Province without 
trouble. I have, during the past ive years, in this way, in several instances transformed 
a poor farmer into a good, industrious farmer, and a poor unprofitable farm of low value 
into a profitable farm, doubled the value of the land and paid a handsome cash dividend 
besides, and this was accomplished only by combining skill, capital and labor. I have 
already offered to make a public test in the Provinces of Ontario and Quebec to prove what 
can be done, and am still willing to undertake, under ordinary favorable circumstances, to 
publicly demonstrate that twenty per cent, can be produced from the present value of a 
poor farm inside of from ten to twelve years, and from that profit pay off principal and 
interest on $30 per acre of loaned capital, which would represent the necessary capital 
required to produce such profitable results. The value of this land would at the same 
time be more than doubled, not counting the improvements made by the capital invested 
at the beginning. I would also employ double the labor on this farm and would produce 
four times the ordinary crop value, reduce the cost of production more than one-half and 
educate the owner so that he would be a skilful farmer and the reby be able to continue 
these results for time to come, so long as he continued to fu'fil the three principles men­
tioned. In addition to the above results there would be $500 spent on five acres of public 
road, to also be an object lesson to show how the roads of the country could be built on 
the most permanent and lasling basis without any direct cost to individual or State. It 
will here be observed that there are about five acres of public read for every hundred 
acres of land, s.e , three acres of front road and two acres of side road. Starting with an 
unprofitable, cheap farm, an unskilful farmer, small employment of labor and poor roads, 
and ending in ten years with a profitable farm of double value, employing double the 
amount of labor, quadrupling the crop value, building the proportion of public road that

$200,000,000, the cause being clearly traceable to the
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Now, having taken as much time as I may in making these general observations, let 
me come down to my subject proper—“ Butter for the British Market.” The British 
people, as seen through their markets, are great eaters. That is their chief characteristic, 
and they talk about their food more than any people whom I have ever met. They do 
not confine all their talk to their food ; still they talk a lot about what they eat. The 
British people have won for themselves a most distinguished place in civilization. In 
our little social circles we arrange those who sit at the table and those who wait on the 
table into two classes, and we think in our little way that those who sit at the table are 
a little better off than those who wait on the» table. The producers of all civilized nations 
are to day seeking the privilege of waiting on the tables of Great Britain. Do not you 
go about the country in Canada thinking we are a little folk who do not amount to much. 
The people of the United States, France, Germany, Austria, Italy, Spain, Denmark, and 
all the rest of them, are the waiters on the table of Great Britain and are seeking the 
favor of doing it. We are a part of that Empire on whose table the peoples of the earth 
are waiting. We ought to have a rather better show in our mother’s house than other 
folks. We have not been having it in the past, and I hope that in the near future we 
will be able to let our mother know that it is wiser and safer and better to get pure 
butter from Canada than oleomargarine from Holland or any other place ; that it is better 
policy to plan to get her fruit and flour and meat from within her own borders than to 
leave other nations in a position to say, “ we can starve you out if we cannot frighten 
you out.” Canadians should say to Great Britain, it will pay you to get butter for 
your market from Canada and cheese for your market from Canada ; and now is our 
chance to show that we can supply these things in plenty and of excellent quality and 
capture this market. I say this because now is the most opportune time to get some 
advantage, if only a preference on the part of the consumers, for colonial rather than 
foreign products.

The imports of fine food products to Great Britain in 1894 are shown in the 
following table :

British Imports, 1894.

Value.
Animals, living (for food).....
Dressed meats...........................
Butter .......................................
Margarine ...............................
Cheese .. ;.................................
Lard...........................................
Milk (condensed and preserved)

$44,237,455
110,594,961
65,489,268
14,818.075
26,644,708
13,424,292

5,252,277

$280,461,026

The consumption of meats in Great Britain is now about 125 lbs. per head of the 
population, and of that quantity 38 lbs. per head are imported. The consumption of 
butter is about 15 lbs. per head of the population, and of that about 9£ lbs. are imported. 
The consumption of cheese is about 13£ lbs. per head of the population, and of that 5£ 
lbs, are imported. The table does not comprise all they eat of these things ; that com­
prises all they buy from outside countries of these things ; and seeing they buy so much 
of these it well becomes us to see how much we can supply with profit to ourselves. We 
send a very large quantity of good cheese that is quite creditable to Canada, but cheese 
is one of the smaller items on England’s bill. If we could capture a like share of the 
others, you see how much we might increase our revenue. We send England about one- 
half of the cheese which she buys, but less than two lbs. for every hundred pounds of all 
the butter she buys. An increase of our butter production means an increase of the 
production of dressed meats, because we will use the skimmed milk and butter-milk to 
raise calves and pigs.
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Great Britain obtaina her supplies of dairy products from the
countries shown here­after :

Butter value. Cheese value.
Total $65,489,268 $26,644,708

Quantity cwts. Quantity cwts.
Total 2,327,474 2,266,145

FrAtn Canada............
United States 

“ Denmark....
“ Australasia ..
“ France............
“ Sweden ....
“ Holland ....
“ Germany ....
“ Other countries

20,887 
29,996 •

1,102,493 
292,097 
424,645 
266,306 
165,157 
137,755 
135,999

Canada is well in in supplying cheese to Great Britain. 8

b? z 7 7, -and its quality recognized under its own name all the wV^0 CaLnadlan cheese 
The Canadian trade in butter is a growing t, 7 r°U?h, to, the consumers.
butter in cold storage compartments during the currentVeanrvVgivrnuTbett1"68™61"7
rrr htnrê.be bitherto- a ~r ■**» utera‘„cTr«„rge

certainly “17^ ", '7! “ and .blebBritain buys, and thi, i, KLro«hSJZ b7er th“ Great
of the Danish people. Tw.nty-Lr year, *7,,J« nof ^ - 7, ° V‘‘e P7

1 h(.ii, Australasia has come into tho niurkfits Anri Onnrio «_ . ..
butter to England. People say to us sometimes, “You are toofaroffT*WeqUantl.t^ 
so far off as Australia, and Australian butter comps frAQu a . ' , are n°t halfBritiab market. Diatanc. i. not îo“fcîl7t.1Zom?ï, S St "7 into ll” 

more than Australia ; Sweden sends some and Germany sends some. ' ranee sends
Let me next mention what are the essential aualitieH in u- u

willing to pay a high price for. It is not correct to say the valïe “ f butte, 8re
the quantity of fat it contains, because you can have butter whir-h i * de1pe?d8 Pn 
three cents, a pound and contains iust as much f, b, h 18 not saleable for
twenty-three cents, a £unTTÆtsorTofJLIhich 8elIs for
It is not the nourishing properties ; it is the satisfying properties^ So flavn^^h ValU®' 
important quality of butter The flavor of riano^; k ^4. ^ i * , “avor 18 the most
,0 Çh. flavor o, X’i'St mt “h '"T”

modest as a people, and have said nothing, while the Danes haïe been mtti™ ‘Tü 
papers to write up their butter because it was fashionable to rlo a,, w u' ®^gl*sh 
also, because the flavor was not nearly so g “dtoouTbutteï In it Jcl^e EnS
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I need not say anything of the body of Canadian butter. It stands first in solidity 
of all the butters that go to the British market. It is too yellow in color to suit the 
British consumers. They will pay more for a light colored butter. Let us, therefore, 
make it the least little shade away from being a lardy color.

Then Canadian producers have beqn putting too much salt in their butter for the 
people of England, who like a comparatively mild and fresh, that is not salt, butter. 
Half an ounce of salt to a pound of butter is enough in most cases ; and the salt should 
be of fine grain and pure quality.

Two things are objectionable in dairy salt, one is a coarse insoluble grain, and the 
other is a limy substance which has the effect of giving the butter a limy flavor.

I would use the finest Canadian salt. It is quite as good as the best I have seen 
anywhere, and better than I have seen in most parts of the Empire.

In some other respects our butter needs improvement. Butter does not taste any 
nicer for being in a nice package, but the Englishman thinks it will, and he pays for 
what he thinks, and not for what you or I think. I know a nice school girl about ten 
years of age, I suppose if she had a tawdry looking dress on, with her face unwashed and 
her hair all unkempt, she would be just as good a girl as when she steps to my side neatly 
dressed, with tidy hair and her face aglow with the bloom of restful cleanliness. Still I 
would not like to have her by me so well in one case as in the other. So the English 
shop-keeper, who does not care to have his shop tawdry, and is looking for a high class of 
butter, does not like to have his customers see a cheap looking lot of butter about his 
place. He says, “ Oh, that butter in unsightly packages belongs to the low grade shops,” 
and it has to go for a low grade price. Let us have clean packages, that look nice. Let 
us have a package, too, capable of keeping the butter without injury to the quality. 
The square packages, which hold fifty-six pounds, can be bought for sixteen cents, and 
lined with paper for not more than one and a half cents, a box. The butter in such 
packages can be packed closely in the refrigerator compartments on the steamships and 
no space is lost. That you may follow my argument and see the proof of it as clearly 
I am able to put it to you, let me go back for a moment to the process of making the 
butter. When a buttermaker begins the manufacture of milk into butter he either puts 
in what he calls a fermentation starter or exposes the milk or cream to the air and lets 
things fall into it which* start fermentation The atmosphere is filled with all sorts of
things that cause fermentation. That is a fermentation starter which changes sweet into 
sour cream, and by and bye, if left long enough, into decayed cream. Now, when the 
cream is churned and the butter is taken out of the churn, a small quantity of these 
minute forms of life are retained in it, and they go on working a change and spoiling the 
butter. So you have to deal with this fermentation starter. Now, if you have a fermen­
tation stopper, you can hold the butter quite unchanged. Fermentation makes no pro­
gress at the freezing point of water, so if you keep the temperature down to 32° you 
have a fermentation stopper, and the fermentation starter will do no harm. If a pound 
of nice butter is made in the best way, and kept till it is two days old, allowing the fer­
mentation to go on slowly to ripen the flavor, and it is then put down to a temperature 
of 32° and kept in a closely sealed package in a dark place, you can keep it for three or 
six months, and it will not have changed as much in that time as it would in three hours 
at a temperature of 75° in your pantry. So the difficulty of safe transportation is not 
great if you stop fermentation. If butter is made in J une and kept at 32° in a dark 
place in a fairly close package, no man can tell in January whether it is three days or 
six months old by any difference in the flavor. That is what the Australians have been 
doing, shipping their butter 9,000 miles and getting it fresher to the consumer than butter 
sent thirty miles in a warm car in England.

Now, I come to this as being a thing we ought to do. We ought to make 
provision for getting our butter to the English consumer in its best condition. That is 
the essence of the whole question. If you can do it you can capture his preference and 
his price. One thing more we want to do—we must get it there in our own name, so 
that people will know where it comes from and ask for it again—so we will work up a 
permanent trading connection with them.
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butter there inthe bea^condTtion then ^ ™y subject* If ifc be important to get the 
condition before as welÎ ^ pre8erving U *n that
Well, they have a so-called cold storage room in the* pr0VI810n exT18!® at most creameries ? 
where in a creamery where the tem^tTZ S stondTÆ 1 ^ T” T* “V 
degrees, with the single execution of th» p # tand at an average lower than fortyi, put into thf 1“ r^ oé ,SZfSSZ Wt“V»PP«u»' Thé
rays : “ I don’t care to sell ” and poor . • °T’7.Te degrees, and the creamery
month’s make is ready to sell ’’ andTh • makm8.butter. “ 1 will hold till the

Si8* "F?- pThVm.S’ri;?
fc

every week to some place where it ran hu n 1 1 lr^y**wo degrees, let it be shipped
expected better market or for any other reason* hit ft kT’ 1 jT ifc 18 to be helc* for an 
I do not think it pays a creamery ^w toTave at L h^- “T W‘th°ut deterioration, 
the proper storage iccomodation costs a good deal and U/ dlIf, for that Purpose because 
it themselves and keep it cold it will naî to «hint d ^ the,creame»ea cannot chill 
requires, as a next step" accomltion^ °/ ^at purpose. That
to these central or safe cold storage places every week Not t.h®,butter.can be taken 
with the co’d storage system we nmnnnj e * . ^ow> *a8* year, in connectionrefrigerator on, was^rJZ; T.TZ £. * “"'“ On the rail,,,. whereby . 
Quebec uued theee cars quite largely so that the ^arrlage of butter. The creameries of 
routes was not called for there &t a11 But over thcT*1™61^ g“a'antee on 8°me of the 
used very, very little, indeed, and Gutter was he d u^TZ^ “V"8 were
while these cars were running empty most of th« t; ntl1 *he flavori waa partly spoiled, 
year for shipping dairy butter as fof cream» i T1®'- W,e gave tbe “me chance last 
better too where^hipinti were m^e UDZmnH Tin,tM8 Wa^and dairy butter did 
butter begins to change in condition after th P fi ^ ’f8 8et this into our heads, that 
but if yon keep it at that temperature then vn^ ^Cpt above thirty-two degrees,
We propose to continue the coM storage serviceThVvel ^ *7 reasonable length of time, 
and merchants over Canada will see^hat t.h«ir k J ’ and 1 boPe the creamery men 
begins to spoil, and it will get us a good nam« i i T®# 18 jT m a aafe lace before it 
entrance to the British mark., ...i,8, „„d mom ^fitobl, “ °"

what a market means to*toe bu"ter*to>5' Wh*v *° t,y £° m*ke cle,r

exchange of furs for blankets and bacon Tk wblcb w.e ca*l money we do not make the 
eame as*before, and « when .“^L'a tab 7SZ £®*?‘ b"Vh« “d “i“ *• 

he has to recognize two things • First that th» h t. u110 excbange for something else, 
does not change much. A tub of butter in T, bu,tter bas an intrinsic value as food that 
made in July if it is made well If it i« n t ha8 tbe 8ame intrinsic value as a tub 
on from strength to strength contin alto “ $“n.™ .val.ue a,thou8b it “goes

room

*5i

^teiiel™:8 HFZ ~ ÜStaking the best butter first Th» IT T uT® 8an,16 as for tbe last ten years.
1 >anish butter. We have in Canada (îm *** J-iTTf *r0m b rance stands away above the 
butter. Our flavor and b^y are more lZÎh tT gr bLUtter JU8t lik« the French 
Prices in 1894 : In July t^price wTUs shilT T" nl,[ haVe 8een" The8e are tb« 
to 145 shillings. Take «h, pries of nin, „ „» ^ Noimtt MataETtT.
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about six cents a pound above the price of the rest of the year. Does that not mean 
that we ought to try to exchange our butter at a time when it has a high exchange value, 
or in other words, when it sells at a high price per pound. It is as clear to me as noon­
day. Why should I exchange something which 1 have when its value is lowest 1 Of 
course I do not want to, and will not when I can help myself. Then, take the Danish butter. 
There seems to be a uniform fluctuation upwards to October sustained to March, 
and then the price goes low again. That means we should have our summer butter made 
in June, July, August and September, kept in safe, cold places, and sent to Britain in 
October, when the demand is best and the price is comparatively high for that class of 
butter.

To do that we need cold storage somewhere accessible to the creameries. There 
now three large buildings in Montreal—or will be next summer—where cold storage can 
be had at any temperature, from twelve degrees upwards, for very reasonable rates. Last 
year, to encourage the creamery men t) store their butter which was to be held, the 
Government agreed to pay half the charges. That may be continued this year. Then 
there have been cold st .rage services on the railways and steamships, which will be very 
much improved. Last year we had cold storage on the steamships which kept the butter 
after it was taken on board. We used insulated compartments, and they did very well. 
It was like a log-house in the woods, which served the purpose first-rate until the people 

ready for something bigger and better \ and if a settler had built a mansion in the 
woods in the first place he would not have stayed long in it. So we began in a simple, 
inexpensive way, and there was no failure. But now the time has come when we should 
put refrigerating compartments on the steamers. On one line of steamships at least it is 
expected there will be cold storage accommodation for the carrying of dressed meats, 
cheese and fruits at suitable temperatures, so that they may be landed in the English 
markets without any injury.

One thing more needs to be considered. If gotten to the other side in first-class 
condition our butter needs to be made known in its new condition under its own name. 
Somehow Canadian butter has received a bad name, and it is not easy to recover from the 
incubus of that. It is needed to call the attention of the Britisl people next summer to 
the fact that we are giving them butter of a different character from what went from 
Canada in the past.

A little talk is sometimes indulged in by those who perhaps do not follow the bear­
ings of this question in its entirety, to the effect that if any man holds butter which he 
has bought from June till October, he thereby becomes a “ speculator,” and by throwing 
that epithet at him they suppose they have altogether discomfited him. I am not an 
apologist for speculators, but a man who buys on speculation merely proves his faith in 
the future of the market for his purchase. So if a man buys butter for his own good 
money in J une and holds it till October he has faith in the market, and is a good factor 
and not a bad factor in the market. Take our cheese trade ; the factories are only making 
on the average five and a half months in the year, and the consumers eat cheese in Eng­
land twelve months in the year. If the Canadian buyers sent it all over in five and a 
half months it would be cheaper there ; in fact, might be unsaleable. Legitimate and 
bona fide speculation is a good factor in commercial life, and when I meet a farmer who 
has the notion that a speculator has always an injurious influence on his business I differ 
from him. I favor new methods of trying to help the farmers to get our products to the 
market in the best way, and I would brush aside every middleman who stood between to 
hinder the producer from getting his rightful share of what the consumer paid. (Ap­
plause.) But if you have no middleman between you cannot get the other two together. 
The buyer who helps in the transaction is entitled to get his share. In that sense let us 
get our butter to the British market through the regular commercial agencies, trying to 
get it over in a safe, unspoiled condition, giving an equal chance to the merchants who 
use their courage, skill and capital, and to the manufacturers to increase their profits. 
(Applause.)

Mr. Graham : Will not this butter which you keep at thirty-two degrees depreciate 
very much in flavor once you get it into the retailers’ hands 1
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mwt:;r tef inrif y»"*>-teÆ teü s tettersion of the brine, and thus the air will be admitted W‘L b! °fe.neii b7 the exP»n-
brine must be frozen. Unless the brine f ’ .i6 *v order to bring that about the frozen. The chilling doe^oHpen up the l» uTleTi " ^ not
no more liable to spoil afterwards than if it had not beeï chüled COn86(luently jt is 

Mr. Maci her8°n : What temperature will the brine freeze at ?
*- tec -d the

Mr. Macphkrson : You would not have it below fifteen degrees ?
short ZZZTZ to'wht°d.™,,L’;U"‘: th.rty-two degree, uuly for »
Of the package may gefcoldquickly!1 twenty-two degrees, in order that the inside

A Voice : Do these packages hold brine ?
Prof. Robertson : When well lined with two thicknesses of parchment paper.
Mr. Macpherson : Is it necessary for these boxes to hold brine ?

covering the butter'there isVrcL^no^vapomtbnaTthirt’ t^T “ paper
pay to buy thin, cheap paper which sticks Æ ÏT thlTr‘Y‘two degrees- I* does not 
paper. The Australi,, .re Zto ‘hi, Z ZL? P?l bï’,‘hick'
*“ th.e ,parkle ,h‘e il *““* l-« ‘-o'd.„ „,d. The^,Vekretel-‘,1r,hM

The (WlTSS.t'BrîSS^°* Prof' »•«««■» «W =
that contain, anything over eighteen per content * .V wkeo bnUer IS found there
be taken up and fined for adulterating Th Wa e,r 8rocer caught selling it can
Canada Z eonu.n.d much ttoteTEaT” f Z" '">»
gerously near it. The butter should h i, 1 * bave heard of some that came dan­cing i/even one tub of CaLSXtter Zuld 1 T' ? be a m08t injurious 
action in England, because our competitorc would have^he^acînuîrt *** ? “
If worked twice at fifty degrees there is no danger of Sat Pubhshed everywhere.

Mr. Pearce : What about butter driers ?

:
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Mr. Alexander : Is there not a danger of leaving it too greasy?

buttcrZrk!,0™ :i, Zk.bd“‘ZZZ 7, if" Z'V6 Wd<1 »» U*
breaks it is in the best condition. f lt W1 fod over about half before it

Mr. Macfherson : Perhaps you have a preference for butter-workers.

worker"'by wSTbutter mlî ^ be aPrejudice. bu‘ I like to have a butter-
or yields to the butter spadet in^h s hand?™ Ha ^ fbUtt6r tbr°Ugh the wa7 bend« 
muscles than through his^yes. h d He gets more ‘“formation through his
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rtmarks^r Mr SnZ 5“ Pr°f- P£*5°l‘ 8aid : 1 have been asked to make a few 
. for Mr-. Spmgues especial benefit—not of a scolding kind—but on behalf of

Idfand of" t0 hi™ a taD«ible token of their high appreciatL of him
of Ontario Thi, a" perf°':med 80 faithfull7 *>r the creameries of the Province
and aro7au8elTtod'tunar0n’ °ther corPorate bodie«. has a soul (laughter

««*
respect a servant usually reflects the spirit of his master So on behalf 0f the
«rz h '1 h*ve “ Pr-nting 70, thU “ 1 h;s r
ÏÏÜtS „er 'en' 10 “"e,the ■P“d °f "P»r»-ore, .nd otherwise eiTjouTn 
FqUtffipiTS vehicle 3S iS

££fe.TUar1 K.-enrititSh-SPSsjÿarjMftïw
■ , , P es.8 the hope that through your example many of Ontario’s sons mav(ApX'et t0 S1Ve hCT th6ir bC8t 86rvice in th° fi8'd8 of dLylgnanTSa^cnultZ

n,eHeî![;-SPB-AGÜB WaS deePly touched. “nd replied very briefly as follows • This
of myÏbmL1forVearnuUmbXPeCrted ^ 1 a?8Ure you- 1 have labored to the best
by me I thank th Pb f fars>a“d a token ot this kind is very much appreciated
end one Ld “l of vonTwei “d °‘ the °"to™ Creeieries’ iZcietien.

ana aI1 ot 7oui for this very valuable present. (Applause).

INJURIOUS INSECTS.

said: The subiecf't"™• D°“inion Entomologist, Ottawa, was next introduced, and 
, , J am 80in8 to speak about to-day is “ Injurious Insects ” Theuato a ImJm yfar t° U?1- re-?UC6 your income«. sometimes Without your knowledge 

? * irge eT ,r w>'1 "Peek O, this .ubject for about twenty minZ of the S'to »k eZtion'P 'thîîlr e°,;m '"V" "i-t" f«r a«7»ne^h„ wtb„ to do ,o
Jhnitel’y directed to th„„ k°nd, o'f Tefurta toLto whThTto iZeL'LJof ^toTt 

to those present. I might speak of many insects which were of geneml intent but

w r, ^ : .tJz arj;Z‘£L,?t‘l7. £” lh“ tm P" «' a" crop, grown, and Z.ZZuttoX

X worth «T 000 von I™"117 year8‘ T1P “ English of this is, that if you grow l

isr'efef * "r'p'v^zr; r;z
betc naiJ? ?/°? t0"day beyond the fact that you have in me a servant “ho “

* p—

the^same locality, but complaints are received concerning them from some part of Canada

Mr. Jambs
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firs t-cl as^pests by 8f ar*'the'larger °',At we call
mendation of practical remedies immediately upon The8 aRack^h -8tudled, fo,r th® recom" 
secret by which remedies can be discovert is to know the The
which cause the injury, so that we mav he -hie f history of the insects
life when they are most susceptible oi injury The&lifef tha* sta"e of their 
knowledge of how they pass their livea on i iT**- hlatory furnishes us with the
through their different stages of development "perhaTitl hZrdlv” ^ ar® pa88iDS 
here that all insects pass through four stages of devT ! ha'dly Te88ary to state 
which is laid by a female insect From thl development; farst, there is the egg,
whidh, in most insects is the stage in which th8 hatc^es the 8econd stage or larva, 
In the different orders of insects we find various J?™**' am°imî of inJury » done.

;n“TL; aometi mes*t»th ^

fssii5aw“"a
part character!^ XCt, amdl b„ ZrH f Tu’’ *Uoh *re f"
the form of.,lender, h,E “be ' P"“CU'*r * ha™« “>« mouth part, in

w".rrr^ntis: br,eu «
upon one or other of two plans. If a large number J L ! m86ct8 , 
were examined, they could all be divided under Lo heads Firot ^hT*7’
jaws with which they bite the substance of their u F Î* those whlch hav®
Beetle, all kinds of caterpillars, currant and cabbage worms'“‘in^lf6 ColoraJ° Potaf°

i“zir ï* * ïe •"“•-=« «I Zpit jsaa 
S’* fori* ^ m:i7:,o^h,ls

‘Z10.' *

X“Z sltæ 7Lt r.tp.iu':h*,f'"pS
poisonous material is placed on the food plant, it will be eaten hvhl / TT 
same time as the leaves and the inoeef „:n u . 11 , ®aten fh® insects at the for those kinds whTcrsimplv Hvè on the ,,-6 ?“ the other hand, however,
useless, for the attacking insect would push its'slender beak ^ h ?*“ re“edy would be

terxtihVSiruS ™ «L‘"« ^

.hint on be JSÏ fvê j L »d efTol "P ““‘r PV“ «r“»ia * «“«I?
»nd it i, important that thé fact shouS h. J.2 . fr01? “• =»>sssississis
thoe a larg, proportion, perh.p, ^S^IZ^kS'jSSÎ U|Shft££
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discovered for them. We may ask, what is a practical remedy? A practical remedy is 
one that is, first of all, effective, so as to do the work we use it for ; then it must he 
cheap, so as not to cost more than the crop is worth, and lastly, it must be simple, so as 
to minimize any chance of error in its composition or application. Remedies are either 
preventive or active, and the first of these can again be divided up into agricultural and 
deterrent. Agricultural preventive remedies consist of such methods as high culture 
by which a vigorous and healthy growth is encouraged, and the crop is pushed on to 
maturity as soon as possible. Clean farming, by which all weeds are kept down and no 
rubbish is left about to act as winter shelters for insects ; early or late seeding, so 
that a crop liable to attack is presented to its enemies at the time they usually appear 
m such a condition that they cannot injure it. Rotation of crops is also of great value 
as a means of keeping down the numbers of injurious insects. Every crop has its own 
special insect enemies, and if large areas are put in under one crop, or if the same crop 
is grown in the same place for several years running, these special enemies will increase 
year by year. By proper rotation of crops, insects feeding on one class of plants do not 
hnd the same food plant in the same place the following year. Deterrent remedies 
include all such operations as the painting of the trunks of fruit trees with poisonous 
alkaline or other obnoxious washes. A widely adopted remedy of this nature is the 
regular painting every year of the trunks of apple trees with an alkaline wash made of 
soft soap reduced to the consistency of thick paint by the addition of a strong solution 

•jj?8tUrgT8oda in water- Thia ia put on apple trees at the end of May and in the 
middle of June, and forms a thick coating not easily washed off with rain. Other 
deterren" remedies are the many kinds of mechanical contrivances put round the trunks 
of trees „o prevent insects from crawling up them. This remedy is used to prevent the 
wingless female moths of the canker worm from climbing up apple trees to lay their 
eggs. Another method of keeping insects away from vegetables or animals is to destroy 
or mask the natural odors of the plants with some other substance which has a strong 
or disagreeable odor, such as gas lime, coal oil or carbolic acid. The remedies most 
usually recommended are active remedies, and include not only such operations as may 
be spoken of under the head of hand-picking, when the individual insects are sought 
out and destroyed, but also the application of the various kinds of insecticides or other 
poisonous substances which, during the last few years, have come into use so widely 
Nearly all the insecticides may be used either as dry powders or as wet mixtures, fa 
the case of Paris green and other arsenical poisons of a caustic nature, it is necessary to 
nnx them with some diluent before they are applied to tender vegetation. For dry 
applications, almost any dry, fine powder is suitable—flour, land-plaster, air slaked 
lime, finely sifted wood ashes, or even road dust. The only important thing is that 
they should be perfectly dry and in a fine state of division, so that they may be evenly 
distributed over the plants as a very fine powder. The proper quantity of the differ­
ent diluents to be used with the insecticide will vary with the insects to be treated, 
arid the plants to which they are applied, but in most cases, if Paris green be used, 
it may be mixed with fifty times its measure of the diluent. There are a great many 
different kinds of instruments for distributing dry poisons, but perhaps the most con- 
vement thing is a small bag of muslin or cheese cloth, from which the poison can be 
conveniently shaken by tapping it with a slender rod. Undoubtedly the most conven­
ient way of of distributing poisons is in water, by means of a spraying pump provided 
with a good spraying nozzle, and this latter, it must be remembered, is quite of equal 
importance with a good spraying pump. During the past two or three years the 
value of spraying nearly all crops for their protection from their insect enemies has 
been widely recognized, and to-day the progressive fruit grower, gardener of farmer who 
does not spray his crops is certainly neglecting one of the most useful aids to successful 
competition with his neighbors. I have mentioned Paris green, and this I believe to be 
the most useful of all the arsenical poisons. It is always obtainable, and its nature is 
now pretty generally understood, so that there is little chance of mistake in applying it.
In fact, I consider Paris green almost an ideal material for the purposes for which it is 
recommended, for poisoning biting insects. Its intense green color advertises its poison­
ous nature. Although so poisonous, it is quite insoluble in water ; that is, it will not
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fleets which ^ it th \ > °n^ Wh6n ac^upon by the gastric juices in the stomachs of 

it is waIW h ? th!u Î" i°180n0U8 9ualltles are released. This takes some time, and
wen verv ouSÏÏvlft. ? y P™*S* * sl°W acting Doiaon. and if results are not 
T hL f J !uy after. *to application, farmers must not be impatient, but wait a little.
L^re Lt?vqeUthe LxTlv TT t° P°tat.oea f°rthe potato beetle, and because the beetles 
were active the next day, I have been told that Paris green was no good. I have always

„ Wait till to-morrow, and in all instances the result has been satisfactory Paris
JSÜm? dr,V! “ W,tter’ and When we U8e in water it ia merely a mixture, the 
poison being contained m the water simply in suspension. This must be remembered,
and I mention it here because my attention has been drawn to the fact here to-day that
hZtTr6 ,Vah,|’16 ?' 8roen i- . pail
nZ îhinl- hen leavmgLlt t° atand until afterwards to be used in the after-
IfEl u “lore strength will l be taken out of the poison, and upon enquiryLl the time f, hav^. Çot recognized the necessity of keeping the mixture stirred up 
th,H meet,™ ■ antlclPatl0n °f the many qusstions which are sure to be asked at 

la th® 8ame wa7 that they are in every other meeting that I attend, as •
Îet thLS V e a re™° y f0r thv p0tat0 bug?” and “ Haven’t you got anything yet that will keep down the potato bug for us 1” I say, “Yes - Paris green” This

2 r.emed?i md » » V- «■», =i .r»£n.t
ÎSLCv îLulte “me"' ^ Perh*P'' W6 “** n0t h“ve 10 hard to
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For sucking insects, such as plant lice, scale insects and true bugs a most valuable 
remedy is a mixture of coal oil and soap suds now widely known under the name of 
kerosene emulsion. The best formula is coal oil, two gallons : rain water one gallon 
and any kind of soap half a pound. Boil the soap in the water until all is dissolved’ 
then while boiling hot turn it into a large vessel holding two gallons of coal oil churn it 
vigorously for five minutes, when it will be of a smooth, creamy nature. If the emul- 
sion is Perfect, it will adhere to the surface of a piece of glass dipped into it. If not 
sufficiently churned it will run off as though on an oily surface. This is the stock 
emulsion, and before using it on vegetation it must be diluted with nine times its quan-
1 ^ -TJ b<> BPra^d Up0n a11 kinds of vegetation in this strength and will
do no harm, but will destroy all kinds of l^ccts upon which it is sprayed. This mixture
rt:8fdneryri8frtri,y agaif the Horn F1y> which was so^nfublesome in many 

°?nada .UP t0*aat year. but which, from what I have been able to learn of its 
nenajn 7 JT6886 m nUmber8 and the virulence of its attack from this time 

IhA !ndl t08118?11, Th^r!vre maDy kinds of in8ecta whicb 1 might speak of, such as 

fit nreep h0*"6"’ C0d lng ^°th’ Plum Carculio and turnip flea, but it will per- haps be better to carry out the plan I suggested and answer such questions as may be

mitifd h reg8rd u -h- dl.ffere.nt kinda of or°P Peat8- In addition to the injuries L
EZiTZ rr ,by WJUir,J “T* f6rmera suffer an equal amount of loss annually from the attacks of many kinds of parasitic fungi, such as potato rot, rusts, smuts and
mildews and particularly the black spot of the apple and the mildew of grapes Bulle-
ÏZÏnT published upon all of these subjects by the Experimental
Farm at Ottawa, and also by the Department of Agriculture in Toronto. Before sitting

In L1 h?'“•dJteTad t that aDy information concerning your farming operations can be obtained from the Experimental Farm at Ottawa by writing for it/ Special 
arrangements have been made by which letters and all parcels of specimens for examina­
tions can be sent free of postage, and I can assure you that all the officers at Ottawa in 
charge of the various department will do their utmost to assist 
tion at their disposal.

The President : What is the cause of scab on apple ?

funa,ür' Tk-ETuHBv l bl„aok BPot of the aPPle ia d«e to the attack vf a parasiticfungus. This has been treated of at some length in Bulletin No. 23, of the Experimen-
tal Barm series, where it will be found that a satisfactory remedy has been discovered in 

Bordeaux mixture, which for the apple is recommended to be made with four pounds
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of copper sulphate, four pounds of lime and forty gallons of water, but which when 
sprayed upon the potato vines for the rot has given rather better results with six pounds 
of copper sulphate, instead of four.

A Voice : What it 1 Does planting the trees teo closely Î
• Flet®hb” : Certainly that would be the cause of a lack of vigor and health
m the trees and might aggravate it. The cause is just as certainty a distinct organism 
which is propogated by spores and carried by the wind from tree to tree.
the s^ngof TheBjeER \ H°W C&n blackbirds be prevented from attacking the corn in

causes

Mr- b'LKTC”?Ri : 4 great many adopt the plan of rolling the seeds in tar before 
sowing, others think this is of no use. Our foreman has a method by which he claims 

e can keep crows away. He poisons a few eggs with strychine and leaves them in the 
fields and when one crow has eaten any of this poison and dies he leaves it in the field 
and no other crows will come, so he says.
a , Jhe PRUDENT : The way my father told me was to get up early in the morning 
and keep rftirnng the dirt right around the hills of corn. (Laughter.)
. î ®R.00KS : I thirik, perhaps, I can help a little on the point with reference to 
app ying ans green. There is a little implement known as Leggett’s paris green 
sprinkler, which you fasten by a strap over the shoulder and by turning a crank you 
app y t e Paris green as fast as you can walk. We use the machine with great satis­
faction, putting on the Pans green to one row at a time, and, with the minimum of exer­
cise, a man can do about six to eight acres in a day. It reduces the Paris green to a 
ort of mist which does not burn the leaf, and we have found it the most satisfactory 

way it you add flour there is so much more body to deal with, and whether y 
plaster or water the same is true. J

can

ou use

A Voice : Can you give some remedy for smut in wheat, corn and oats 1
vonfifv. *LETCnf.R Tb® 8muta in wheat and oats are very similar and can be pre­
vented by an application of one pound of bluestone to two and one-half or three gal- 
ons of water. This is explained in the Experimental Farm reports and bulletins. 

Smuts in corn is a different disease, and very much harder to treat. There is no remedy

THE ORIGINAL FORMS OF DAIRY PRODUCE.

thoughts upon the fundamentals of agriculture from a scientific, and more particularly
fZLrü hchemiCa ’. or standpoint I fancy that now-a-days all our progressive

# realized that a complete study of their work is necessary and essential to 
profitable farming. It is so in every other business and profession, and we in agriculture 
have lately come to see that such is essential to our work.

I am to speak somewhat in technicalities, but I shall 
plain and easily understood. If mottoes 
one, “ Science with Practice.” 
individuals and as

endeavor to make myself 
are not copyrighted I should like co give you 

Such a motto indicates the lines upon which we as 
. , .. , an Association must work in the future. The science of agriculture

cPorSitfotUfa™workhem’ “ kn0wled«^
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8

ing products we may^k* What are^thevrth the original forms of dairy-
should we endeavor to hL "bolt Where are they? and then, Why
upon the relation of the farmer to hifproducfolf wJ™7 T be,am.i88.if we first reflect 
by his skill and intelligence, directs Pthe conversion C!^01,!4118'1 18the farmer who,
animals into finished products. He uses the ftc,« ° Cr^? materials of plants and 
Plants and animals—and just in so far as he under fnclt8 which nature has provided— 
animals just so far will he be able to economic^ foîll ^ ^mrements of Plants and 
his work. Both in the production and 3’ lntelh*en'a7 and profitably conduct
rnen who are keen, and wLse knowledge and2.1,Tf ^ ‘° witb
than our own. To meet them here or elsewhere it is !L! ug°°?8 are often better
of progressive farming, and further to rememi Q *f ! ary to be alive to all methods 

> agriculture have been uade through the exact ' knnw^d Pr°®!r8 j and Envelopment in 
Chemistry has given us the Babcock8test which revel .ied?e afforded by the sciences, 
milk and put the sale of milk on an equitable basis Tu'2' °Ur ,’d method of testing 
us the separator, which enables one to skim milk mole c)016?06^ m?chanics b»8 given 
deep or shallow setting. The science nf U t • i ?re c ose y tban by any method of presence of bacteria of microsc^^ ^‘7 U8 tbe knowledge of the
wrong flavor in butter and cheese, for we know that R l tb develoPni8,»t of the right or 
which by their development produce in buttered i, ^ th presence of certain bacteria 
« off flavor. » P P dU°e m butter and chee8e a condition which we might call

1
l
l

l

y

ü

I think it is remarkable when we 
ago with that of to day, and reflect ui won or agriculture of » few years
i-g ih,w deed.;' ra *■*h”” ‘«° SSS

tion, and I feel sure from what we can see to dlv thiffn tl0Vnd V6rv much satisfac- 
not, and have not been, slow to avail ourselves of thfd“ °anadian agriculturists we are 
in the more scientific part of agriculture Of th d aucov®rlea made by those engaged 
ful one, to place agriculture Ta plane ^ ? eff°rt’ a“d a «^ss-
authority in England, said last year that tbé liîh Dr 0ilbert> the first
in the larger adoption by our people of scientific7 n°th tb® future oi agriculture lay 
it will also, though perhaps Jot Suite to thl& ^ If this is true tor England
remember, is the LLg 0Pf a ma^ who hat a nracTc b® trUe for Canada. 8This,
ence of more than fifty years. When we hLe ! , h a“d 8clentlfi? agricultural experi- 
authority, we may well see to it that we take every opportunîtvT”1^ 'T 8° high an 
then endeavor as far as possible to make use of it upCî foms° ^ mf°rmat,0n’ and

». sissas r dri- t**—-IS Changing. We ourselves are not composed ^ * ourse ves, that everything
years ago. We may not see this change S material h„^h ******* we were som? 
of investigation may measure it. 86 ’ bat fcbe 8cieatl8t by careful methods

either one of thrw ày be wei*hed- Ifc may be in
air matter? Certainly. If you a vZl snT L T g<TU8- You 8a7. »

Plants alive? Y- 8a7. are
living organisms just as much as animaû are7 a«T« i rePI^duce- Plants are

I' td. “w,u h6lp "■iu pr“ü“‘ «i-tata—m .h.°L»„°„ÏÏ
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90
burned but a few ashes. Is there no loss 1 Apparently so, but nevertheless there has 
been no loss, no annihilation of matter. It has changed its form. Part of the wood 
has been transformed into gaseous products, and if the operation had been performed in 
the laboratory we could have weighed them and shown that there had been no loss. So 
in one sense we may understand the farmers to be manufacturers, who, by the aid of 
plants and animals, convert the crude materials in nature into many forms useful for food 
and clothing. Just in so far as the farmer has skill in directing these changes just so far 
will his work be economically and profitably accomplished.

When a chemist examines matter, solid, liquid or gaseous, he finds that it is made up 
of certain fundamental forms known as elements, and that all matter in the world is 
composed of one, two or more of these elementary substances. As we meet it then in 
nature, matter is either elementary or compound, for the elements combine with one 
another in various proportions. There are some seventy or more of these elements. We 
as agriculturists have to deal with a few of them —some sixteen in all—and in relation to 
the plant food in soils I need only speak particularly of three.

Let us begin with the consideration of those elements which enter into the composi­
tion of the plant, because, as we shall see that the plant is an intermediate stage between 
the soil on the one hand and the animal on the other. From our standpoint plants may 
be said to have their special function in preparing food for the nourishment of animals. On 
this chart we have printed for us the names of those elements which go to make the matter 
of which plants are composed—carbon, nitrogen, oxygen and certain others.

s

/

1 PR

Plant Constituents.a \ Starch \ A 
(Sugar 1

Carbonic Acid^Carbon 
Oxygen 
Hydrogen

} } Water bFibre! Oil u
Air. The Organic m

> i Derived 
n Elements.Elements.

- o
i
d

\Nitrogen 
( Calcium .. 

Magnesium 
Potassium 
Sodium... 
Iron

^Manganese

/ 8
Phosphorous I 
........ Silicon I Soil Derived

The
Inorganic
Elements.

.Sulphur \
Chlorine j Elements.

You will notice we have classified them under two groups—organic and inorganic.
These then are the elements which in various combinations make up the tissues of plants, M 
and since animals live on plants we find in them the same elements. Plants do not make or 
create anything ; they only take up and convert matter taken in as food from the soil or 
atmosphere, or in the case of aJmals from plants. The particulars and data of the above 
chart were then discussed in detail.^ jf

%■

Carbon is well known to you all, in the form of charcoal. It also occurs in the from 
of the diamond. Oxygen is a gas which is colourless and odourless, and exists in the 
atmosphere and in wr.ter. Of the former, it is one-fifth by volume ; of the latter, it is 
one-third by volume. Oxygen is the great life-supporting element of nature. Without 
it there could be no animal life, no combustion. Hydrogen is not found in the 
atmosphere (except in the aqueous vapor present), but combined with oxygen is a chief 
constituent of water.

L
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Nitrogen is
Four-fifth of th. 'ïïS^rdndIltaï,™“T"' T“, °’‘rgm "> f"" ‘h= «ir.nitrogen in the atmosphere, however h^ a différent f C0l?.Urlesa a°d odourless. The 
Oxygen is a gas whüh supports combustion and ZbL ^ t0 that of the oxygen, 
keeping up the vital heat Nitrogen for the most^rt"8 ° U86 °"f fooJ 88 fuel for 
function in the atmosphere the diluting of the oxygen ’ aPP6ar8 t0 haVe for its chief
.niuJîilî*11 h0T'Wer’ U“‘ i= «ombimtiou

is necessary to both plant and
at once* that\o Fai^alT pi ants* are^on*^ t0 *»“*or mineral elements, we may say 
obtain their min^atitor from thTve^tab ïl fr0™ the
in the soil, combined with one another. 8 Time w^ notYllow® ^ elements
forms at length. They are present in th« =^l k u! to da7 fco consider these

must be in the soil, where it forms an important'cofstituentTMhe h °Ur CFOpa ib 
as an example of vegetable matter a mrn -t-iv j f the humua If we take
maturity, we shall find that it contains about 73 lb^of^T lfckwhe“ U has come to 
matter, and in the neighborhood of 1 lb of mineral m n Water’ abou^ 25 *bs. of organic 
the better able to understand what y°U wdl be
how it is possible for you to make a^onah^l-i • ,^al “atter are if 1 tell you 
Take a corn stalk and cut it up very fine weigh ouT’savfr! ldentlfy thera for yourselves, 
in the oven or' other hot place for several hours w’lin/h T ouncea’and P,ace on a plate 
in other words, lost water, and now weiZVw^il “ ? lt haa dried “P J
75 per cent, (approximately) of the corn stalk is water wi °De ounce Therefore 
matter.” Let us pursue this analysis^e ‘ .2 T “S Tbe “dr7
stove or over the coals until the dry matter Sian-es and finad 5 °n the toP of the 
happened? The organic matter has burned away Ld 2hft ihi k^T8' LWhat ha8

°»; art: as ez « =?
forTht uTkuïuîoETf ;L'* w J ,bred ”terd‘y P"» ■

e«ou.f,™. a„z:i^tî:rz,r‘fi‘ther?,tbe^cannot absorb it through the roots. The water which ni t™ a° ^°a'. °r the Planta 
quantities, therefore, has been taken from the soil hv *ka- ** 8fts ^,ntaln ln 8u°h large 
ed in the form of rain and percolated through the soil. " r°° 8‘ Th® Water has de8cen<L

th« !aT:, pTrrof r1** -dements, carbon, oxygen and hyd^en aT h otb« whlC,h.Con8188 ^e\y of the 
fourth element, nitrogen. y ^ ’ d th 0ther contamiag- ™ addition to th

=itfi”brr“:;,wh,2Lt';‘hr,:bs*>“«■»*■»itroge„. ^»„tbeWrute. ,e m,„ prto^.u^'Vd a™ ‘Tr.TT* »,

these? In a word, from the atmosphere The 0hZm ^ the Plant obtain
==*•-

».T«-Æn.'î£S;

iree
ose, a

CREAMERIES’ ASSOCIATION OF ONTARIO.
239

is
d
n
o

d
ir

P
is
n
,e
e
o

i-
n
y
n
ir

c.
»,
or
or
re

m
îe
is
it
îe
ef

O 
®

ss
m

Sm

*>
 -



240 CREAMERIES' ASSOCIATION OF ONTARIO.

bums m the stove. Nature has provided that plants shall use the waste products, if we 
tuay so call them, of animals ; and thus you see her economy exemplified. Moreover we 
have seen that the greater part of the plant is made up of these air-derived elements. 
All the starch, sugar oil and fibre comes from the air. The equilibfium in the atmos­
phere components, the purity of the atmosphere for the maintenance of animal life is 
thus maintained. To sum up the green coloring matter which is contained in leaves, 
through the agency of sunlight, enables the plant to assimilate the carbonic acid gas 
which exists in the atmosphere, and then by certain life functions the plant forms from 
them very useful substances which serve as food for man and beast, viz., fibre, oil, sugar 
and 8tarch These differ but slightly among themselves as regards their chemical compo
neie8sarydforeilif!UnCtl0n8 “ ^ animal 8y8tem’ for they there serve to evolve the heat

Now, one word with regard to a class of organic substances which conti in in addi-

white of an egg, is a substance familiar to you all, and as these nitrogenous materials are 
very similar in composition to the white of an egg, they have been called albuminoids. 
We may consider them, therefore, whether occurring in the animal or vegetable kingdom 
as very much akin in constitution and function to the albumen of white of egg’ 
Similar substances are to be found in the lean of meat, the curd of milk, and also in the 
blood, and there are many other examples in the vegetable world which might be given 
The gluten of wheat is one. The functions of the albuminoids in the animal economy 
are to repair the waste of the tissues and build up the muscle, bone and blood. They 
are necessary for the maintenance of life, for growth and development. Before leaving 
the question of nitrogen, 1 wish to refer to a question which was touched upon yesterday 
You will see that 1 have placed this lower bracket in the chart so as to include the 
nitrogen, and consequently it is here to be considered as a soil-derived element, and I 
have also included this element in the upper bracket so as to show that it is also fin 
certain plants) an air-derived element. Now, some plants derive their nitrogen from the 
soil, others from the atmosphere. The first class may be known as soil nitrogen con­
sumers The larger number of farm crops are those which derive their nitrogen from 
the soil, and consequently we must recognize the fact that nitrogen in some form or other 
must be supplied to them in the soil. By such means only can we keep the soil fertile 
and get good crops. On the other hand, science has demonstrated that there is a class of 
plants that are able to assimilate and appropriate this free atmospheric nitrogen which 
we spoke of as being a mere diluent of the ox; on. What are these plants which can 
derive their nitrogenous nourishment from the atmosphere ? They are known as the 
legunes and include clover, lupines, peas, beans, etc. These by nodules formed on the 
roots which contain bacteria, have the power to appropriate this free nitrogen and con­
vert it within their tissues into the most valuable of all food proiucts-albuminoids. 
We may call these “ soil nitrogen supplies.”

To sum up and make one or two practical deductions from what I have said already, 
hirst of all, we have the larger part of the plant made up of water. We are abundantly 
supplied with water. We may, therefore, at once dismiss its consideration. Now, what 
do we find with regard to the fibre and sugar and oil of plants 1 We find they are made 
from carbonic acid and water, being converted from these materials by the life of the 
vegetable. Where were they obtained from 1 From the atmosphere. The large part, 
then, of matured plants consists of organic substances and water manufactured by the plant 
without any cost to the farmer.

Let us consider for a moment the case of the legumes. I have already pointed out 
that clover, peas and beans, have the power to assimilate the nitrogen of the atmosphere 
under certain favourable conditions. The growth of such crops leaves the soil richer in 
nitrogen than it was before, for the roots are rich in nitrogen. The lesson, therefore, to 
be learnt is that we should grow more of these crops and thus obtain a very nutritious 
lodder and a store of soil nitrogen for succeeding crops of cereals, grass or roots.
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two ïïît XTS'XSl*,'1 •Vr*. lh*‘ « reqnim, b, P,.»te 
mtrogen if we would maintai/fertility. Fot poto^YSn^V0 ^ 8oU addition to
"hes-. Munate of Potash and kainit are also verv val’ hl f recommend wood
phosphoric acid, bone meal and sunemhmnh » l ^?ble forms o{ Potash. To supplyperhaps lime, may be said to Sun suffi^nt n T* fA11 the other elements* 
may conclude this part of my subject by saying that theT ^8 f°r,aU, farm croP8- VVe 
to it that the soil is supplied with availabkfoLs of rit™*™"*"? da,iryman must 8eo 

The plant stands between the ani, 1 lu Ï * ’ P°tash and ph°8Pboric acid,
described to you, albuminoids, starch, sîgar fibre “oils ^tT’ ^ elHborate8-a8 1 have 
to giv strength, to develop vital heat, to build un the « are U8ed by the animal
woo!, nd so on. How these changes take place we^tT °Vh? b°dy’t0 pr?duce milk, 
different forms we may recognize in tkQ i . , Iuay n°t stop to enquire but in. e,i,M in the ..dWiitrEilrr1 **■ ^ •!-=! L™
«entage compétition of dairy product?, viz - of mSlX Cb*r‘ V*™ “dicatvd the per- 
and skimmed milk. I brought it a . .k’. ch®ese- whey, butter, butter-milk

ociation last year, but in this connection
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will bear repetition.i.
i,
>■ Percentaob Composition

op Dairy Products. 1e
i.
y

Constituent.y Milk. Cheese. Whey. Butter-milk. Skim-milk.8 1
Water.......
Albuminoids
Fat.............
Milk-sugar .. 
Ash.........

87.5e 30.0 93.13.2I 90.428.0 90.3.93.8 3.234.5 3.(1.41 4.8 .22.0 .26.0.73 6.6.7* 5.1.6 .1» .7 .8
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where they re-appear in the animfl kingdom and m Wh*Ch ™ have 8Poken- let us 

products. Sugar exists in milk as milk suga“ Oil ~°.7 Partlc.ulariy m these dairy 
With regard to albuminoids, we find them appearing in miffT^h0 mi'.k as butter-fat 
is the organic material which contains the nit™ * j mi k 88 the casein. This latter milk or its product cheese is J3ÏTw °°e °f £ cbief Unctions, when
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present in an easily assimilable condition. The milk of diff ^ b°dy are Preaent and 
cow is apt to vary in the percentage of solids any more V"*' and of the 8ame
however, certain limits below which the -ol.M- Tt f part,cularly of fat. There are
The fat in milk is a measure of its value for consumption hi Th^h^ hevda 8bould not fall! 
for cheese making, henoe the importance of having * T th® household, for butter and 
Babcock for estimating the fat. 8 beap and reliable means like the ‘ ,|jj !

b«t gMng Pe"e°t*ge* “ forming „od
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V total amounts of the consti- 
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Whey is poor in fat and casein, containing about half a per cent, of the former and 
nearly one per cent, of the latter as a soluble albuminoid. It has about five per cent of 
milk sugar and some mineral matter ; the former gives whey its chief value as a food for 
pigs. It must, however, be supplemented by foods stronger and richer.

Butter is chiefly composed of the fat of milk, though from fifteen per cent, to twenty 
per cent, consists of water, salt and, traces of curd. Butter milk differs chiefly from milk 
m the practical absence of fat and in that part of its sugar has been converted into lactic 
acid. It is much more valuable as a food than whey because it contains the nitrogenous 
(casein) constituents of milk.

Skim-milk if fresh from the separator is simply milk unchanged save for the removal 
of its butter fat. Skim milk from deep or shallow pans contains more butter fat than 
that from the separator, though it is seldom found as fresh as the latter. Skim milk is 
an excellent food, and needs only to be supplemented by oil cake or linseed to furnish 
fat.

\\ ith what I have told you it will be quite easy for you to trace for yourselves where 
the various constituents of milk re-appear in its products. Further, you know now why 
it is necessary to supplement whey and skim milk when used as foods and what the char­
acter of the supplementary foods should be.

Mr. Murphy : Is not the value of skimmed milk and butter milk about the same?
Mr. Shutt : There is not very muck difference. Much would depend upon whether 

a separator was used. Fresh skim-milk, however, is the more nutritious of the two, since 
butter-milk contains much of its milk sugar as lactic acid. On the other hand careless 
churning may leave a good deal of butter-fat in the butter-milk, and thus increase’the value 
of the latter as a food. Skim milk may contain half a per cent, more of flesh forming 
constituents than butter-milk. The chief difference between butter-milk and skim-milk 
is that the skim milk contains more of these nitrogenous constituents than the butter-milk. 
Butter-milk is far more apt to vary in its composition than skim milk from the separator.

Mr. Murphy : Then skim-milk would be of more value to the farmer when coming 
fresh from the separator than butter milk as feed for hogs?

Mr. Shutt: Tes. It should, however, be supplemented by some food supplying fat. 
ou will then have a balanced food, one in which all the constituents for the various 
ants of the body are present—a food easy of digestion and assimilation.

ELECTION OF OFFICERS.

Mr. R. J. Graham presented the report of the Nominating Committee, and moved 
its adoption, seconded by Mr, Murphy. The motion was unanimously carried. The list 
of officers will be found on page 182 of this Report.

Mr. D. Dkruyshire, Brockville, in acknowledgement of the continued confidence 
shown towards him by the Association in re-electing him as President, said : I thank 
you, gentlemen, for this vote of confidence, and 1 assure you that I accept the position 
of President again in the spirit which has led you to offer it to me. I have done the 
very best I possibly could to forward the creamery business in the Province of Ontario. 
Anything that I could do to make it valuable I have done, and all the directors associ­
ated with me have also done all they could to help the dairymen in every possible way.
I am sure any who have listened to the addresses during the past two days will admit 
that we have been careful in the selection of speakers for this meeting. We will promise ■
you that even better things will be done if possible in the future than has been done in 
the past. (Applause.)

The convention adjourned till 8 p.m.

■ ■
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SECOND DAY—EVENING SESSION.

Wor8.hjP Mayor Mvlubrn, who occupied the chair 
proceedings with a few well-timed remarks. The audience at this session, opened the 

the largest during the 
Between the addresses the K ox

was

/
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BREAD AND BUTTER.

the report of the E„ter„ oirpi. KùSo. i«

J

EDUCATION OF THE FARMER.
:

of teeo*toVî, ,."e *"d = Seldom i„ ,he,„d.j. 
Human inventions, enterprise and tdùstrv in tLT f°r that which he produces, 
tionized the industrial and business woï*on«1’, °r Wea,th’ have la'gely révolu- 
of effort, produces more and more An inevitable ^ ab°r' yearby year> ln most lines 
these conditions one of the most natu/al cl con^quence is falling prices. Under
to uphold or raise prices Hence truste ÏÏKST’r °rt °ï the l,art of the producer 
production .re pul ,„,h. ,5=* £* * «*
often seem to be attended for a time with
in such enterprises”"™Tgtetetion be secured which*fa^ remarkable ability b"e enlisted 
fore doomed to early failure for thev are «round l ^ °rs monoPo|y, such measures are 
though, for a time, under Z most fiable eendT 0pp°91tll to natural laws; and 
successful, all monopolies in this age of general l1'1*7 and Station,
fail. The love of liberty and justice the snlrit K tl fDd demLocracy are sure to
Anglo Saxon race are too great to tamely submit to Lnrpnh00d “S? »h® ener6y of the
in the old country and the new fmm 11, ,i ppression. Shall peoples who, both have little by little ^ed thems^es from thTol ^ ?harta ” to « ' Present, 

founded on birth and aristocracy, supinely submit faTthekL*!! l^6 pa8t~°I pressions 
The answer springs from everVhelrt»,™*^ 1“umtely w°r8e oppression of 
“ No, ten thousand times, no ' ” ’ 8 °Ug 6V6ry pulae '• U leaps *> all

-* «ST3ÏS Tr s-*.***— to r Mbl”Those engaged in most branches of aerien 1 hi l P j* V*ty m most lnea husbandry, 
scatteredf effectively to combine 'or E production are too numerous, too widely 
i. »q„i^d to bJL .^k,?pi?1’ "“"•» tpeakin/p
•oon lace formidable outride competition Let V» then ° ““ lomed mu“
facts at the outset. Let us cease to 8’ tben’ brother farmers, recognize these
line. This is largely beyond our UZ 1 mUC attention to tbe market end of the 
supply and demand will work its legitimate effect”"81 r,emam 8°* Tbe great law of

* -h"« - «

manufacturing industry these______ _
considerable measure of success, but the fail-movementsaures

wealth 1 
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Economy in production, the prevention of wastes, should then be our watchwords 
Let me enlarge upon this theme, for its consideration emphasizes as nothing else can the 
necessity of education for the farmer. Right here, we farmers may leaJa leTson from 
our brother manufacturers, for we are manufacturers as truly 
such. J those ordinarily calledas

. fJhn!”Tia?Urer hn b-een qUi'k t0 learn the Ie880ns of the times to adapt himself 
to the new conditions. By increased use of machinery, more thorough systeinisation of

instances illustrative especially of the last named point.
The manufacturer of flour from wheat furnishes a good example. Only a few years 

ago the method in use was essentially comprised in two processes. First, the grain, skin

zzSxjza -sr* ,.t .tri» * r*ï -s. . - , , , ------ t0 separate skm (bran) from flour. Much of
the skin having bee finely dmded between the mill-stones, the process was unsatisfactory 
in two directions, first, some of the more finely divided particles of the skin passed 
through the reels with the flour, giving it a dark color; and second, considerable of the 
flour in the shape of impalpable dust adhered to the bran and was lost to the flour 
barrel. The gradual reduction process, first employing sets of rollars, working at 
constantly increasing degress of closeness, was invented. The kernels of wheat instead of 
berng ground are crushed ever closer and closer as they pass from one pair of rolls to another 
Àt each stage a portion of the starchy interior is separated, the germ is extracted. Mean­
while the skin is broken comparatively little, and leaving the last pair of rollers in large 
thin flakes from which the mighty pressure has loosened all adhering parts of the grab 
which are ht for flour and passing through the reel in which this flour is sifted out this 
skin goes, you are thinking, perhaps, to the bins for bran. But no, the miller is not 
satisfied even yet; adhering to the flakes of bran is considerable dust ;-the finest flour 
dust, and this he_ must save. So the bran is led to an ingenious machine- 
the bran duster. Here it passes on to an endless apron reel in the thinnest 
possible layer and as it moves along, a gentle blast of air acting upon it keeps the
K *" "d“ *» ‘h«

The recent discovery of the agricultural value of the slag from the furnaces where 
Bessemer steel is made—lurmshing as it does an extremely valuable phosphate; the 
production of sulphate of ammonia in connection with the manufacture of illuminating gas 
beet-sugar coke and bone-charcoal ; and the recovery of potash from the washings8 of

t - *• *- - — A-
wf !!ibrTh!t°f ÏTan injU8t»7 farming, I believe, is the one in which there are 

most wastes. In this statement I would not be understood to imply that farmers are less 
appreciative of the importance of preventing wastes than those who are engaged in other 
industries. For borough going economy, in so far as he sees the way to it, commend 
me to a New England or Canadian farmer. If he is to be at all criticized in this con- 
”ectl0°' 18) P^h8P8- because he is sometimes a little slow in looking for more light as 
to methods,—a little too apt to suppose that he “ knows it all.” "

“ Knows it all !” What an expression ! Nobody does or can “ know it all ” “ All ” 
has not been learned, and never will be. We have made wonderful progress it is true
wieesH8 iro tÏn0tWhledf ^er8 ; but the knowledge of even the
fTw of the /bin™ hk’ davkne88 m comparison with all. Let us consider a
few of the things which might perhaps be accomplished if we knew it all. The plant food in
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V6 ver^ heet forms fot rather U- 
back even the money expended for fertilize 6Fj 7 10 a88,,r^ that they are unable to get 
though we should doubtC reouire a nnn^ "k, °7 ^ TP . If we " knew it aU,"
hope to raise potatoes with an Annual expenditure for^oTr Capitf “ the aoil- we might 
each one hundred bushels. No one knoJt enough to ftd.lzers of about five dollars for 
maintain his soil capital intact 0*1™L; k d îhls now- and at the same time 
food in one hundred^hels S' Jfcan t btX ^ ^^V^ents of P^ 
in a ton of English hay for less th in eioht toll °ht w* about twenty three dollars, those 
duce these cro,* with these expendRu^s U N° °"e kn°W8 how certainly to pro-

fomJ™2VeUfnodrreihe“'od oTpVnu cof» .kat^Uo” wTV' ™" in

quarter of one hundred cans of milk. True it it no^toV^ 8^al,1 produce even 0,le" 
able to recover all of this nitrogen first intrusted t » th .exPect®d that we shall ever be 
the necessary loss more than three-quarters of the whole”0'On t*® f°T °f milk ; but is

4 »,S“" ih,tuVh7Trtt' “ °0t ‘ “«7 3-di5 Z«e.n d“‘E ba*-

in t r„;zrd ,hr4 *^5 sa i“r,*hrdollar The Aggregate ZZcÏVJd r T bef purchased for l088 than one half a 

pounds. Should not the butter dairvma T® hi” ^ well made butter is only about four 
out diminishing t^fertilRy of ^U?û£kï T ^ f"T>* ope™‘ions with-
know how to do it? Do not these ÏÏL ,H°W T”7 fa™er8 do this? How many 
for the farmer ? 686 ^ and thonSht8 emphasise the need of education

one

the

now

knowledge of even the wisest, are as yet considerable b™t"g’ b °f deficlency ln 
comparison with the preventable wastes -wastes which w'll . n^essar7, are 8m*H in 
ledge of the methods is generally diffused Farmers ^ ft ^ prev0nted waea know- 
assured, of old fogyism of climrine i'Jj “. aire often accused, unjustly, I am
ments. My expe^iZ leads mTt! acoKhtm of° he^^t"^^ imPro-
tive, they possess and act upon the dictates of a w- fault8- They are not specula­
te improvements and they are quick to follow Y*S° con^rJatlvf8m : but point the way 
imaginary line that divides ns and I doubt nnr^„ ^ ^ *'1 °n “7 side of tb« 
who would manifest the spirit illustrated bv an ineid yours’. t00* fco tind a second farmer 
whioh will pardon n,,P(“Xg 7„îr *»

and .h^'r: w2thM„tW0?îî t^T *™J .ï°“ <*!*• *• -*> ; onto
good many orders ; but once in a while I come 8°° thmg when tbey 860 ifc> 80 1 took 
eyes are closed to anything modem Le o, tbT * old hay80ed whose
other day, and I migh/as well pats it on. * ^ h® ped “e t0 a good lau«h the

!
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bit an three coppers in my pocket. I bu t a log house with a shake rufl an’ a puncheon 
floor, an a cow shed of popple poles ruffe with sod. I worked hard, up airly an’ down 
late cleann up land by degrees, an’ diggin’ a livin’ out o’ the sile by main strength, an’ 
no favors except the b essin o’ the Almighty. The Lord’s been good to me. He’s gi’n 
me houses an barns ; He s gi n me horses an’ cattle ; He’s gi’n me sheep an’ swine, an’ 
fethered fowl o many kinds. An .now, stranger, after all that, I’ll be everlastingly 
durned if 111 be so mean as to ask Him to pump water for 'em.’

A

S A ad then, continued the story teller, • he brought his hand down on his knee 
with a wnack that fairly echoed through the house. Of course I couldn’t urge him to 
purchase after that expression of his sentiments, and I left him. Independent wasn’t

(( I
Ir-

ft
M «iSr17 entMlr b"‘ “ wen ,to id™ ■«> «£

Both the “ spirit ' which the old farmer is made to illustrate and the popular idea 
of which the story is evidence can best be got rid of by education.

What I have thus far saidn
. ,, , .. . . makea evident my idea as to w

should be the prime object in view in the education of the farmer. This is
practical age ; the fanner faces praetkal and vital problems. His education must be 
directed primarily to the throwing of light upon these problems. Education, however, 
which should comprise only work of this class, useful as it is, would fall far short of thé 
ideal which we should keep ever in view. A knowledge of facts and principles related to 
his business is necessary, and the education of the farmer should impart such knowledge • 
but the full, broad scheme of education should aim to develop the man, to awaken his 
faculties, to strenthen his mental powers ; to raise in him a thirst for knowledge 
study ; and to show him how to study. ° ’

Emerson somewhere says :

a love of

, , ,, , ,. , iL - “ You should hitch your wagon to a star!’’ Yes, our
ideals should be high, they cannot oe too high, provided we are wise in our efforts to 
realize them. Let us not think, however, to reach the “ stars ” by one grand flight : our 
path to them must be difficult and long. We must not wholly confine our attention to the 
distant goal ; we must study that part of the road leading toward it which lies imme- 
diately before us.

Approaching my subject with these principles of action prominently in mind, with 
the determination to make its discussion practically helpful insofar as time and abilities 
permît ; the thought at once obtrudes itself : “ We shall not all reach the goal." Of 
the soldiers who, full of life and hope enter the battle, alas, some must fall by the way 
Our problem is the education, the advancement of the agricultural classes. But at the 
very beginning of the road, almost at the foot of the hill of knowledge stand many who 
have long passed the morning of life. How shall we help, how and to what extent can 
we educate these? Clearly our subject must be sub-divided; the methods suited to 
mature men—men in most cases dependent upon their own efforts—not simply for their 
°*n ®UPP°^ but /or the support of wives and children as well, are not the methods which 
will be best for the young. The education of these mature men must be mainly prac- 
tical ; a bread and butter education ; directed chiefly to imparting a knowledge of those 
things which will enable them to produce a better article at less cost. But even so, it is 
not satisfied with imparting simply empirical rules and principles of action. Circum­
stances are so infinitely varied that he «vho has no knowledge of principles is at 
an enormous disadvantage. These principles must, however, be presented plainly and 
practicaUy ; and in imparting them laboratory methods, in so far as may be possible, 
should be followed. The travelling dairy schools admirably illustrate such methods ; and 
your knowiedge of these schools, their management and their results, fortunately renders 
detailed discussion of this matter unnecessary. In the particular field which the mana­
gers of these schools aim to occupy, they leave little to be desired. Dairying, ho-, over, 
is but one, though a very important one, of many lines of agricultural effort.
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‘T d,"'7 how broad n„,
■»»/«»«qo«2„r„^ir,°oîilld„ti„o'::,rh°‘human knowledge present themHelv» *n““V 11nVolv,ln8 how wide a range of
wisest can always answer ! ’ q ona wlllch unfortunately not even the

Oliver Wendell Holmes has pithily said • •« TV. • v«
something about everythin!? and evervfhin u ' «. ° ™cceo^ m hte, one must knowthis more°true thlnT flrm.n , deZ, t° 10.meth,n«- ’ Surely in no pursuit is
secrets of nature. It will be readily recognized^the^ thlf.1^ 008 m** 'iatUre and the 
m the effort to give helpful education hwl. u ’ i ’ that th<1 Pr°Wema to be solved 
difficult. In th! first Zee theret tL u matur« men must be many andbut little time away £07 Se exactinJl 7 o T' T a* » rulp -/spare
seasons. 7 exacting duties of home ; and that only at favorable

agriculture?subjects hd”greatly 7this* work7and th Z °th°r Publications on
they can be taken into thf home. WhL how7 7 ^ ^ advantage that 
aright, it is to be feared that in far too manv ; Vt,r’ !ey are highly useful if studied 
because the matter therein is not good—bu/heeü anc®8 tbey m*ke httle impression—not 
continuous effort in any one direction If we 77,1 the7 18 a ack of concentrated and 
must strike repeatedly7» Se same snot B?.od° i m*ke “ lmPr~ »P<>n iron wo 
we can shape it at will. So it is wRh mind The”hahTn 7™ t,la8tmsr lmPrea8ion— 
agricultural paper, treating briefly of a hundred k b t, °f weekly going through an 
mentary and necessarily sunertioial wn ■ i d*^erent topics and of each in a frag- 
occasional u.eW T,™ “riodoîl ZL , “ "c7 rault “ «» ‘«l"i.Uion of 
powr, and i, !» a»w
knowledge of everything”__not to ‘‘all u-nn i a 1 , or(b tends towards “some
useful of the two. 8 knowledge of something,” which is the more

'

«.a dt7i,?o:;‘td7D"7==id:rb,,wbH z0bj,rd Tau; » . ?«., «
acquisition of a thorough and definite knnwled t WIse ^ am* systematically towards the 
find the reader distinctly further nn ih 77,° Tl6thm9> th* end of the year would 
added power of study 7 ° ^ t0 leamiDg than at ** beginning, and with

V”-*•
great advantage. * h m,ght be more generally adopted with
is a
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society is vigorous and well officered, and where a local Grange co-operates with the 
officers of a society, the institutes as a rule are highly successful. The Grange enlists 
the ladies and thus secures to a far greater degree than is otherwise usually possible the 
assistance of an element of society which no community can afford to negfect. Time 
will not allow me to discuss the Grange at any length ; but, although not a member I 
desire to remark in passing, that in countless ways other than the one mentioned the 
Grange serves as a centre for education. With us it is an exceedingly important edu
be mentinne^tt ,“*? ^ t0 the Gran§e in educational and social methods 
^mentioned the farmers’ clubs, so often of great educational value to their

11 aPPears t(? “e tba' the institute as usually managed is open in considerable 
nt, ,Lhe cntlc,am 1 haye niade regarding the usual use of agricultural periodicals

nl other hteratuie , and this is true even when they are the most successful In 
them there is a lack of sustained effort in any one direction. At one meeting this 
u jtet or several subjects ; at the next another subject or subjects and so on^froin

sbghtV J °an “ bp WOndered that uP°n “any of those attending the eflect is

A0riSS8P°n th6 inMUOtio,n of the farmer in agriculture, in a report upon the 
Massachusetts, » member of our Board of Agriculture recently 

said ‘ It must be brought home by the living voice and presence; experts must
Sterelt eh!KPleWh1 ° >!ace’t and -Ulkr familiar‘y about those things which deeply 
lnttrtst both What better fountain for such streams of influence than the State
~\ fftt ..Amljer8t? Let them be designated as they may,—‘ popular,’ ' couver-

“V'1’ fa“llar ^ctur®8;, institute work,’ or, more properly, as conforming to
s?tvaextls! h”dS anfd 68 boldly Proclaiming the faith and policy of their source, - univer 
sity extension ; professors and teachers from this centre during the farmer’s winter 
leisure should go abroad in the Commonwealth, organizing in the cities or larger towns 

d in rural centres special courses of instruction suited to the needs of practical farmers
necessity 17*? “ * TT*1 lt(lnerAat °olle8e- But- ifc ia objected, this would involve the 

essity of a larger teaching force and increased expenditure. Be it so. Multiplying
needs and a widening field are evidences of growing intelligence and higher standards”
resnn U”tt8’ th® VaD °f educational progress, will be the last to shrink from
responsibilities imposed by success, or to regard with disfavor such drafts upon her bounty."
tion te?nSVUtnteCwn,lbintqU0tati0v.n ,becM!e i4 su8Se8ts wh»t I regard as a needed modifica­
tion in institute work. Observe the form of expression “ organizing * * * * courses
of instruction suited to the needs of practical farmers.” Here you see is the idea of con
nrodnT COrre)at®d work—» courses ’’—implying concentration, repeated blows which alone
Greater wTJbteffeCt-: T* !,emttrk that th,s exPre8sion of opinion carries with it the
greater weight, coming as it does from a teacher of much experience.
^nZïhaXhC°rea tbT7m 8tillbea field for the occasional institute-» Something 
about everything we need ; but without the “courses ” we shall fall far short of learn­
ing “ everything about something.”
usef„?nH«lHdifiCBti°nn °f ïBtitU*e WOrk-the “ field ” meeting or institute must always prove 
_ . • ,1I ld’ as a.uch meetings always are, upon farms exempting in some direction at least,

,he7 •“**>«* -

must
mem-

measure

In line with the “ courses
are
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field of agricultureC°UThe att^^^Ude^VaTpUhern'to C-°Ver the enfcire
prominent in the several States. Dairying ]i™ \ u T Pf,cul,ar line8 of farming
culture, market gardening, area few ofAhe’rrmrü * ^ husbandry, fruit culture, fieri-
sXnr “ “°re generai «h. Tben tkere *re

manures and fertilizers,
conducted atTheagricuïLîTolfeget u^’Tan VZdÎof'ih’16''8116 dT®’’’ viz' bein8
tional purposes collected there. The barns and s*«> 1 t*?M!mny facilltles for educa- 
various breeds of live stock usually found in them £ W k^ repre?entativ«« of the 
the well-equipped laboratories ; the museums the ehT hotbou8e8 and their contents ; 
departments with their many facilities for invest wT ® “ jd, mapa ’ *he experimental 
important of all, the libraries, are'among the mo^ n^®" . “r ’ T perhaps the most 
too, the same men who are employed in teaching in Pnent of .8Uch facilities. Then,

the Mtra-"Æltïa
courses were they offered near*their^honts^ilTconsid^ltry Wh° attend 8uch
must take up residence at a distant place Tf »Mak ,er“attendance not feasible if they 
mountain, then i, i« th.t .h.ZZir, go “mZZ "0t °r "" “ »"» *» the

are filling an important^euT^They are^dTly'dre *'0 winter courses at the colleges
possibly because recent advances inVethods of d» ” re8Pvecially the dairy courses- 
1 hose attending them range from sixteen to seven JvelrsT ^ g/eat and 80 raPid- 

able percentage of married men among them pA/ 8 °^ a8e. and there is a consider- 
cultural Experiment Station in îndTana wri« T Plumb' director of the Agri- 
“ Unquestionably the short-course students in thef the8eucou'"8e8- has recently said : 
devoted to their studies, and have a desire to <*iin ■ fa8ric“‘tural colleges are unusually 
the instructor interested in his work When ■ "d °n that must be a P^asure to 
work at home and attend college for two or three moT^ °f age wiU leave their 
better information concerning their business it inthe winter to gain more and 
Jv? ““ ** in no common dZf “Z‘‘ ‘be '”k Wng done „„„
held, then, for both of those ohm. of “short farmers’ winte' ôoï™"’ “ “ lmp°rl*nt

.ioui^Ke fattü; z st «.to many young men and women as well w’e t0 * con8ldtirable degree helpful
measures which-have been and may be taken for °V° Vconsideration of the
women who are to become farmers and farmers’ wives Holm Ü ^ men and 
education should begin with his grandfather ” • and w k ° 8 î*a8 8aid that " A man’s
belief that - the child is father to the man 1h® e8t-°f authority for thesince the « grandfather” has usually got LnJ ’ th?n>nreCOgmze at the start that, 
.ho bos. possibk under .he oironmZS*^^ ShZ’"'7 “* ’** * d°

familiar wilh*he meZZndZltTo/pubTc^'V'?001*'. UBforluDate,y I 

regards the United States, I thoroughly beHeve that as°! TV^ T Dominion > hut as 
m even those public schools which thehrmer chieL k 6 he te“deLncy of the training, 
away from the farm. There are of couree nibl, 7 has supported, has been to educate 
country schools may be made to do much to counted® tTh*®® W°jk’ but 1 believe the 
towards the cities and large towns At the ele * ? AuT great and ever increasing rush 
cent, of the population Tf îhe United Stat" T la8t. oentury only about five per 
thousand inhabitants. The close of he\ ! WE'! found m to™« of more than
total population in cities pr68ent centll7 ^1 find about one half of

in agriculture hadimmEy®enhanced productive0* alt°gethe^ “nde8irable. Machinery
°"r f“P“,“i0“ tb‘” ~ F-i .gricuiZnZilt "ZnTKZ
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Still the introduction of “ nature studies,” manual training, sewing, cooking, etc., are 
steps in the right direction.

as you doubtless all know, haveT*' Beyond the public schools, we

grants or public lands and money by the general Government ; each State has at least one 
such school or college. These are by no means entirely supported by the general Govern­
ment. Ihe several States have for the most part contributed largely to the equipment 
and support of their own colleges and schools of agriculture, and most of them make 
annual grants of money for their maintenance, improvement and support. Naturally the 
amounts thus contributed by the States vary widely as the necessity varies. Massachu­
setts, though only about one fifth of her people are engaged in agriculture, has been 
liberal in her grants to her agricultural college. Since it was established in 1866 she has 
given it appropriations aggregating about $750,000. She now makes regular annual 
appropriations amounting to $30,000. All our buildings, of an aggregate value of

Time will not allow me to work out the details of common school work, nor is it 
necessary, for each community must to a large extent work them out for itself ; but 
1 would make emphatic the expression of my conviction that the agricultural education 
0 armers and farmers wives should begin in the common schools. But a very small 
percentage of our youth ever go beyond these schools, and yet the training in them has 
been largely shaped with reference to the supposed requirements of those who were being 
fitted for college. It is time that we called a halt. Let us teach in the schools those 
things which relate to life ; in the country those things which relate to country life—the 
rocks the soil, the air, the animal, the insect and the plant ; and everywhere those things 
which relate to cur globe in its larger relations—to the sun, the moon and the stars : those 
things .which relate to the nations and their history, to society, to business, to literature 
and to man; and let all be taught to develop manhood and womanhood ; the power to 
study, to think and to reason. r

Jhe celebrated “ committee of ten” appointed to consider secondary school studies in 
the United States, in a measure recognizes the desirability of changes such as I have 
suggested, but, composed as the majority was of men who were connected with colleges, it 
cannot be wondered that in their recommendations the preparation for college is kept 
prominently in view. True, an effort is made to adapt the work in the elementary and 
secondary schools to preparation for life as well as for college, but to me it seems that life, 
to co1h°e W UCh COnCerns a11 most vital*y.is still to too great a degree made subordinate

1
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the proportmn of non agricultural citizens, provided such citizens are prosperous, the 
better the markets for the products cf the farm. I do, however, know that many 
life is rendered less useful and less happy, that many a life is ruined as a result of 
the mad race for wealth m cities and towns-lives which with proper educational 
influences m early life might have been productive and happy. The over crowded 
rankt in business and trades and the increasing numbers in almshouses, insane asylums 
and prisons bear most conclusive tèstimony to the fact that in the various 
cultural pursuits of life success is not to be easily attained. And it should be 
bered that whom the strugg.v results—as alas it often does—in failure, a burden is 
imposed upon the productive classes-a burden of taxation, of which the farmer often 
bears the lions share, vnich makes his life the harder.

No, it is not well that so many should leave the farm. All legitimate influences 
should be brought to bear against this tendency of the times.
Goldsmith in the sentiments expressed in the oft-quoted lines:

“ IJl fares the land, to hastening ills a prey,
\\ here wealth accumulates and men decay ;
Princes and lords may flourish, or may fade —
A breath can make them, as a breath has made—
But a bold peasantry, their country’s pride,
When once destroyed can never be supplied.”
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inve.W funds derived slmost 

eermng the support of our other agricultural institution’.00?' -n tbe forticularu con-

«rrntitaK* ,rJrd hMb ,rom th” ^ - <$&«*£
mechanical°or^“gi^Mring^department In^hnoàt1 alfl ^‘^ru With this is combined a 

designated agricultural and mechanical co leges • but tl' °° !?Se8 are generally
engineering departments invariably largely Tcéeds th °f 8tudents iu the
department. In a considerable number of States the fun th° ^grricultaral
Government were given to an already existinc Zll funds received from the general
its establishing an agricultural course as wellls en'dil°r unlver8ity on consideration of 
already exist. Thus in New England these funds g where theae diJ not
College in New Hampshire, to Yale Univeraitv • n w, re turned over to Dartmouth 
Rhode Island, and to the University of V ^ 90n°ectlcut| to Brown University in 
York, Cornell Vniveroit, TuS °L ?h“°1 '5 ,be »*' Vermout. In g.“ 
and Mechanical College, in New Jersey the686 UndS’ ™ Pennsylvania an Agricultural 
throughout the ühioui’oI^tTll^ tE&2Z * to «««»'• 0.1l4», J»

,ro- ,tk« rml G«v«"-m=n..« avidod 

\ h“ ““1a-

During the year 1894, no less than 206 agriculturist TT® than ln an? other State, 
college, and the average number of „ndergrfd, ï d 8t"dents were connected with the 
t»0 couroo. in ugricfltu™, . ^^“lo Ïf Z“ ‘b°"t ‘60- W« offered
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43 students in agriculture out of a total of 1 348 »rmW d^p8’ to 1893- graduated 
one student in agriculture out of a total of 200 • oS ?d \ mT™7lvania in 1893 had 
graduated one in agriculture • Wisconsin in ih’q i u °i 1°. 1?93, out of a total of 83, 
culture and 102 in her twojear course Iow^Lmi t « four-year course in agri- 
one in agriculture; Illinois, in 1893 had 7 student ,• 89 ’ °U °f a total of 39. graduated 
bad 18. In all these States the agricul^ral co2,L i. hT1CUU«re’ and IndiaQa*in 1892,
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considerable number of agricultural students ever present themselves : and within a few 
years the college of agriculture in each of the States concerned has been divorced from, 
tne older college or university.

There is one apparent exception in the United States to the general rule, that agri­
cultural courses are not successful if established parallel with other courses. This is 
furnished in Michigan, where both the agricultural and engineering courses were made a 
part of the same institution. In Michigan there has always been a good number of 
cultural students, while in other States where this combination has 
agricultural coursa has been almost a complete failure.

The different result in Michigan is undoubtedly to be ascribed in large measure to 
superior wisdom in management. One point in particular deserves attention In 
Michigan the students in engineering and other courses are required to work as many
T*urjf “ the ®hoPSl,at for8e> ,athe> elc-. as are required of the agricultural students in 
the held, garden, plant houses, barns, etc. This may seem a trifling matter, but in the 
eyes of young men and young women it appears important; and further, the knowledge 
of this single regulation gives ur an important hint of the spirit which has dominated in 
Michigan—-a spirit born of a determination to give both courses a strictly equal chance. 
Jt is to be feared that in too many instances this spirit has not prevailed.

agri- 
been tried the

m
ic
■-

It may seem, therefore, that an agricultural course may be made successful side by 
with other courses ; but when we consider that Michigan, one of our large/t 

agricultural States, with about seven times the area and five or six times the agricultural 
population of Massachusetts, has less agricultural students than the latter State, we can 
but look upon this fact as strong presumptive evidence that even when otherwise under 
the wisest management it is better that an agricultural course should be established by 
iteeli, J

■

Let me attempt in conclusion, in the fewest words possible, to give you an idea of 
the equipment and work at Amherst and its results. The Massachusetts college is purely 
an agricultural college. It is located upon an estate of about four hundred acres, com- 
prising a wide variety of soils as regards elevation, aspect, drainage and physical and 
chemical characters. It includes beautiful natural forest, mowings, tillage, orchards 
vineyards, gardens and ornamental grounds. We have extensive greenhouses model 
barns and stables, laboratories, museums, library and dormitories. We ha?e a -mod 
working equipment in live stock, plants, models, apparatus and charts of all kinds * 
have a faculty of seventeen Wemen.

We offered but one course, covering four years, and this course was the same for 
all up to the year 1893. From tho fall of that. . , , , _ . year all studies except military
science (required by the United States Government) and training in the use of the 
English language have been elective in the last year of the course. Besides all branches 
of agriculture, fruit culture, floriculture and gardening, this course embraces study of 
the following subjects Chemistry, botany, zoology, entomology, veterinary science, 
mechanics, physics, sod mathematics, all taught with especial reference to agriculture • 
and French and German (Latin has been substituted for German a part of the time)'

1enterm6. uPon thi8 course must now be at least sixteen years of age. Up 
to 1894 the age limit was one year less. v

Speaking of the results of the work in the college in 1892, I presented a summary to- 
which I ask a few moments' attention. 1

Since the college opened its doors to students, in the fall of 1867, it has received 
within its walls (not including students now in college) 879 men. We have at the 
present time 140 men. Of the 879 who have studied in the college for longer or shorter 
periods, 361 have completed the prescribed course of study and received the degree of 
Bachelor of Science. 8

Complete statistics of 313 of these men, the graduates of the last class not included, are 
at hand, and examination reveals the following facts : One hundred and sixty-two of these 
men, rather more than one-half of the entire number, are either farmers or engaged in
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our graduates are employed in agricultural nr i/ ° *?r 8uch positions. One-sixth of all 
graduates, we find two college presidents several ^ exPeriment stations. Araon» our 
of experiment stations, and several vice-directors pr°fe880r8 °f agriculture, two directors

cu.«p»d 35SLS; SXTJ&Z ‘17 *■“ '*7: M‘"y of «hem*'.ilÆb^IfdXrfnd^

Business claims the greatest „„mu I d “age farms- 
and no one who remembers the splendid opport! nil? °f,0Ur.f raduate8 who are not farmers 
business pursuits will wonder that this should be the/«e aC<luirem9nt of wealth in
ogriJnSH"11"6 ooooBj‘prominent X.Z/LXmXX1 ' In,leed' =b=y

them hare boon m»»ter, of the State ?»**,»' Agrionltoro. Tw0’$
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■ I'l6"1 attention

libera1 education, the^Sdents^wnUum11 aside fronT*66™^ “ made to give a truly 
doubtedlv some of them will Tf a„„k f j from agriculture to other pursuits tt7
andbi?ngir 'n T* ™ iastit^, them wtll'be ? dem*? f ” PraCti°al aci°™ as ought 
and in other professions. And it would be an ?• and -for lts students as teachers
setts, and contrary to the plain intent of the Act of Si? unworthy of Massachu-
NoTrJl req,U1irements that the students should IanJ*ifit ww*so
than W!i7 Ca°“ d be devised to defeat the very end for Üh^k °*.u 7 f°r one Pursuit in life, 
han to conduct it on a plan which proclaimed in^rh °F ^blcb tbe college was established 

to be kept in ignorance of certain things lest thfw ÏhT uT practice that its students were 
tution can ever succeed on such «S “5 5 ah,L,uld be above their calling NoiZ?
«ud». r id enter nnohZrnlXn’f» £? “ “ ^ * ». Xf.

|H sSSE^Es&ps^EStillers of the Soil because thay are too ignorant ïî*”* °f Ma83aohU8etts that they arP 
principle has been acted upon in organizing the We” pUr8Ults- An entirely differen 
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THE OLD AND THE NEW AGRICULTURE.

Mr. 0. C. James, Deputy Minister of Agriculture, was introduced, and said : It is 
not many years ago since the farmers of this country lived in log houses that were heated 

y arge open fire p aces and lighted by tallow candles ; when the farmers, with their 
families, were dressed in home spun and supplied with food such as they produced entirely 
on their own farms ; when they had but few recreations, such as an occasional visit to

neighbors. When they attended church it was in their own home, or they went to 
some neighbors house, where the minister came from time to time, to listen to his instruc­
tions. When the week was done they rested with an honest feeling of having done their 
duty. It was a time when they had few evenings to spare and they spent them alone, 
isolated and shut up to themselves. That is a period not very long ago.

Now, all through this country, we find farmers living in stone, or brick, or frame 
houses, heated by coal stoves, and in some cases by furnaces ; supplies of all kinds are 
brought by light vehicles almost to their very doors ; daily papers, agricultural weeklies 
and magazines, Government reports and bulletins containing reports of Farmers’ Insti­
tutes, and other agricultural meetings are distributed broadcast, and in all directions the 
farmers to-day enjoy advantages which bring out their latent power in a manner that was 
utterly impossible under the old system.

There are many here to-night who can go back in memory to the old condition. 
You are now living in the new. What has brought about this great change? I shall 
not go into it in detail, but will refer briefly to four things : •

First, there has been developed all over the world a wonderful system of transporta­
tion. Steam to day drives great steamships over the ocean, so that, where it formerly 
took weeks to go from one point of the world to another, it now takes only days. Our 
continents are crossed by many lines of railways, and the products of Australia 
sent to Europe to compete with those of America. Thei j has been a widening out of 
communication, and at the same time all parts of the world are being brought closer 
together. The result of it is that we are compelled to raise our farm revenues from the 

lon “ie higher grades of articles, using as food for our animals the coarser grades 
which were formerly sold. In the old days the farmer had the various contributions 
from his swamp lot or wood lot, and, from his cultivated land his wheat and other grain. 
What has he to-day ? He has the sheep, pigs and cattle, the beef and mutton, and pork: 
he has bis wool, and butter, and cheese ; he has his fruit and a n mber of other articles. 
Ho that you see, not only in the mode of life, but in the methods of agriculture, a change
portation fLukieE ^ ^ ^ be6n brou8ht about ia through improved trans-

The second change I will mention has been brought about by the application of 
machinery to agriculture. It is about thirty years since the first) reaper was used in 
American agriculture. Now, just think of it 1 For thousands of year and until fifty 
years ago, the sickle was the sole implement used for reaping tbelgrain. Then we had the
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One or two other phases of our work must be briefly alluded to. In 1893, we offered 
for the first time a two years course in agriculture. The numbers presenting themselves for 
this course have been fair. The students have shown a very gratifying interest in their 
work, and I believe such a course will be useful. The age limit is fifteen years and the 
examinations for admission to it are less difficult than for the longer course. An effort is 
made to suit this course to the requirements of young men unable to sjiend the time necessary 
for the longer course or to meet its expenses, who purpose to become farmers or gardeners. 
There is, however, a strong feeling that this shorter course was injuring, or would injure, the 
longer, and as the latter is considered the more important as making more for progress, the 
two-years course will not be offered hereafter. In place of it we shall offer short winter 
courses such as those of which I have already spoken. We now offer also post-graduate 
courses leading to the degree of M.S., but in this direction our work has as yet been limited.
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adjacent and tributary, an undeveloped industry, which after all is the most important 
factor in connection with the town or city. I think there ought to be more co-operation 
between the country and the towns and cities. The one cannot live without the other, 
and if the towns would turn the'r attention a little more to assisting the farmers, they 
would probably bring more business to themselves than in any other way thev have ever 
tried. Now, for instance, the dairy industry around this Town of Cornwall is not what 
you would like it to be. Let me give you one illustration. In the adjacent counties of 
Leeds and Grenville the cheese factories alone bring to the farmers of those two counties 
over one million dollars a year ; even in periods of depression I think it amounts to 
$1,250,000. I do not think there is any industry at all to be compared with that so far 

the effect is concerned upon the prosperity of the towns and villages in those counties. 
Are you going to stand idly by and say, dairying is a fine thing ; it has done magnificently 
for some counties ; it has built up some counties of the west, such as Oxford and Perth 1 
Why do not the farmers of this county take hold of this thing and build it up—as it 
should be developed 1 I do not know that it ought to depend on the farmers altogether. 
I say the initiation might proceed right from this very place, where there are men of 
intelligence and men of means.

Something was said about the great benefits of uniting the people of this country. 
I think what I have said just now is exactly along that line. You will find, with the 
farmers and people of ;the towns and cities joined together to develop our industries, 
that thereby unity of one section with another will gradually spread from one end of the 
country to the other, until we have a country, not divided into factions and fractions, 
but united and prosperous.

as

There is another thing. In these days when one hears so much about wars and 
rumors of wars, you never hear anything of that kind proceeding first from the rural 
classes, because you have, in agriculture, interests which anchor down the population to 
the land ; but it is where you have a large floating population blown about by any little 
wind, that trouble alwàys begins. It is exceedingly important that we anchor down 
to the land carefully, firmly and well, the farmers of this country, and there is no way 
that can be done so well as by making them take an increased interest in their work.

You show to-night by your presence here that you are entirely in sympathy with 
this work. It is possible this Association may never come back to Cornwall, and prob­
ably not for a long time, and 1 say that the people of Cornwall and vicinity have during 
this convention one of the opportunities that come but seldom to a people. The effects 
of such meetings, financially, mentally and morally, cannot be measured simply by the 
time they take or by the people who come out to them. I have no doubt if we came 
back here next year, this hall would be crowded, and why is it not crowded 1 A man told 
me the other day that he believed one reason why these meetings were not better attended 
was that too much was being done for the farmers ; that if less were given to them prob­
ably they would appreciate what they got a great deal more. Now, to you this Associ­
ation extend their very best wishes for your future progress, and hope that this meeting 
may be the beginning of an increased interest in your work ; that you will take a new 
start from it ; and if ever th > Association comes back to see you again I hope that by your 
general prosperity it will be noticeable that good has been done by the holding of the 
convention of this Association here upon this occasion. (Applause.)

THE CULTURE OF HOUSE PLANTS.

Mr. James Fletcher, Dominion Entomologist, Ottawa, then delivered an interesting 
address on the culture of house plants. He spoke on the same subject at the Eastern 
Dairymen’s convention and his address on that occasion is given in the report of the 
Eastern convention. (See page 20.)

Cordial votes of thanks were tendered to the Chairman, the speakers of the evening 
and the Knox Church Quartette, the audience united in singing the National Anthem 
and the convention adjourned at 11.30, to meet agair on the following morning.
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THIRD DAY—MORNING SESSION.
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The convention resumed at 9.30.it
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Mr. R. O. Mukph, pretented the Auditor'. Eeport f„, tbe ?e„ ^

(See appendix, pagp 272.)
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MR. BRONSON’S FARM.
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around the town and up’t^thefam^f m/ Bronsonlah to «turn thanks for being driven 
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INSTRUCTOR’S REPORT.
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The ehango in the system of paying for milk according to the butter-fat value, from 
pooling it, in most localities is very difficult to introduce successfully, but I think the 
benefits therefrom will well repay any creamery man. Many instances can be pointed 
out where the average per cent, of fat of the total milk received at creameries has sur- 
pmingly increased after adopting the system. Wherever the paying for milk according 
to the butter-fat value has been introduced, the demand for the instructor 
milk to detect adulteration, if there previously was any, will cease.

The patro s, as a rule, look on the Babcock test suspiciously, not so much with 
reference to th test as with referenc* to the ability of the operator. They believe 
be much more intricate than is really the case. What my suggestion would be in these 
cases, is to make the patrons familiar with the operating of the Babcock test by calling 
them together from time to time and educating them to handle the test for themselves 
•j"lng.kg.TPnl0f fÜk fr°m ,t.heir individual cows, thereby disabusing their minds of thé 
bygi ring them tore light * t0 operate* and securing their implicit confidence

to test the

it to

lam more and more convinced that the brightest days for the Ontario Creameries’ 
Association are just dawning, and the ten years of its life have been only preparatory 
to speak, and those who have been so untiring and devoted to its work will be amply 
repaid just to see and know of the great progress that will be made in the ten years to 
come. The butter-makers’ideas and education are being put upon a systematic basis 
throughout our Province, that all our butter may be uniform in quality and color. The 
different colors, degree of salting, style of package, etc., required by different markets are 
now carefully studied, and confidence in Canadian butter is growing.

The salesmen and dealers have learned also that this superior and delicate butter 
needs to be put on the market while fresh and new, or a suitable place must be provided 
to keep it at a low temperature until it is put into consumption. This is not all The 
Dominion Dairy Commissioner is bending his energies to assist the Creameries’ Associa­
tion and the buttermen and farmers engaged in this great industry by endeavoring to 
bring the British markets right to our door; and it is pleasing to all to know that 
hw efforts are being crowned with success. And may the Creameries’ Association be 
still more diligent and determined in the good work, and our Dairy Commissioner be 
spared to enjoy the great satisfaction of knowing that our labors are not in vain, and that 
the benefits derived therefrom are equally enjoyed by and widely distributed
I011OW8.

, so

among our

Not wishing to take too much valuable time, I will conclude by thanking the 
Creameries Association and creamery men of Ontario for courtesies extended me in the 
performance of my duties, and should I be again entrusted with the instructorship I will 
try and be worthy of your confidence.

The President : We have listened with a good deal of pleasure to the Instructor's 
report, and I may say that we have had the greatest satisfaction from having a competent 
man in charge of our creameries-a man who has been devoted to the work, and who has 
given the best of service to the Association and all its members. From all parts of Ontario 
come the same report, that he is a most painstaking, diligent and competent man. 1
whiclfwas’carried^0* m°Ved’8econded h* Mr> R Murphy, the adoption of the report,
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butter-making experiments.

cows. I find that fs a resîlttf ^ “n* tW^p JuewonThe b" °t ^ ^l*8 °f 

—and we had about twenty-five—gave us 10*090 lbs nf ^u68* C0V? we had ln our airy 
lbs. of butter fat, which is equal to over 400 lbs ofbutter’‘1y°nta,n1?* » «ttle over 370 
from fat we add ten per cent, to the butter-fat so that th' ° our calculations of butter 
lhf8- °/ bu.ttelr- The poorest cow was one that gu™ 3 776 S'9 JWba8 «iven u« over 400 
of fat, which is equal to about 140 lbs of bntw ’ v b °f milk> containing 130 lbs. 
the 400 lb. cow and the 140 lb cow The lati ", ow> notlce the difference betweenfa that be who i, impe.vi.Ai. Lrv heri w ,rZiv.t°hth<’ b“‘=h6r' % j-W 

butcher, and if he doe. not do so he i, not matin, STSL1*” “T C0T* to “ the 
be continually weeding out the poor cows as thev t * *°Ut- of hla dair7- He must 
way to know a real good cowis to weigh he^mil ISu*?-*"1 “*? yield’ The only 
tester. I have been preaching this for £ last Tour ltS qUah,ty by the Babcock
IS so important that I would lay stress upon it this mornbV^Now^f1 f6el the 8ubJect 
VUI dairy you will see on cards tacked nn at corning. Now, if you come up to
the quantity of milk they have given the number of £ °f Ü® C°.WS showing their names, 
the number of pounds of butter they have given durn^h^ haV6 ™,llked in a 8eason> 
dairyman would do that we would not ha™ so ll8 h TTl and 1 think if every 
verj much improved. We have cows all .i, m?ny C0W8’ but their quality would be 
I have mentioned. We have quite a n ,mh ** the 400 lbs- a“d the 140 lbs 
I repeat that no cow should be Lpt whS does^ ?’°00, V?0 and 8’000 of milk 
make 250 lbs. of butter in a year. We have sold Ifu •*“ leB8t UG’000 Iba’ of ™ilk or 
come up to the point required Some ne™ie *iT- i Tu thi8 year because they do not 
that give very rich milk^they 'are the moit valulhL^ becau8e the7 have some cows 
that such are the best cows^ For instant b C0W8‘ H doe3 not always follow 
beoo Wting „ high .Tx per 1". "uZZ 'ThaT' “ "V* *»*»» h“ 

cow we had in our dairy by any means There are n°> however. the best
of a cow, the quantity and Quality of her milkand S™® tbln«8 Lthat govern the value 

I can tell you the first two qualities of nnr 1, j u ,'i cos* *he food she consumes, 
the past year. This present are*2 1 ?T\ ^ y°U the third, for

of December, 1896, I hope to tell you iJt wha^thf°#d ?f.each cow> and at the 
Then, whenever we have got that with the L^ o th® f°°d has C08t for each cow. 
value of each cow in the herd. ** ^ tW° 1 can tel1 7«u the relative

UUl7tb°.‘hco.?,S richer’ ,0,? ‘T dirmi Some
would be Other ise. A nnr °L" ! y°° W1,11 make their milk richer than it
they can eat it yet we nd th«r« 8® • *!? 8ame *°°d’ but i° different quantities if 
butter-fat h^oTow, In o‘».,J d “W d®rence* in P«V™C of
Quality of milk. Owing "’ thi. Lf«dZ^th”.r t*<> "A -mo
ha. little effect on the percentmte of fat in milk k'1 =»»=h<k that the food
the feed afiected the character of L ll?'} * 1 ever heard of where
in the habit of givimr hia mm . v ^ °ducLt Y88 In that of a Texas man who was

“d *l,Mdk »' ,1“h; (Whtor., ■rh.Axp’S», turpent^

.1 K mak" g «"perimlnm wtîf d«p“L°XZl“,g «.d^Æ
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T® 8ep,arat^ ha8 alway® 8'ven us the best results, so far as the loss of

the best results, so far as the loss of fat in the skimmed milk goes bit taking fhe 
average quality of the butter it has been slightly better from t'- senarator Some 
tines the butter made from the shallow pan would be ahead of that <rnm il- j •nd ,,me time, the dtop »tti„g would be the be.? but1 the .eert.T.t femZ 
separator was the best. How was that 1 In hot leather wefmmJT i j * ,

bXr'S £1 Tl“b th” “‘“r P*“ “0l ml”

get; hot «he, are "not i„ it."
shallow pans when the cream had been kept cool. “ ^

The average time required to churn the separator cream was twenty-seven and a

Fir a?Sof conducting creameries, but, as I have said, I believe the preference which the Danish 
butter enjoys comes from the large use of the separator in its manufacture Why i 
Because the maker has control of the cream from the time it comes from the milk

^ ^ * a *a" M

I

Now, a word as to one or two conditions in connection with the use of the cream 
separator We have been creaming milk at diflerent temperatures to see which was 
the best temperature. We made twenty-eight experiments from April ^October 
When the average temperature was 02.2 degrees the loss of fat in the milk was 09 
and the per cert, of fat in the cream 26.44. We increased rVio , ’

ht? degr,PH’ aud the pPr C"nt of faf waa slightly less in the™ “imUÎk 
,06) and slightly more in the cream (30.9). The higher the temperature of thüTiîk

the higher was the percentage of fat in the cream, other conditions being equal and 
wouldm/L to'wt to 10o“rdt0r h™1-' 11 i» j«“ « q«e»Uou whether U

-r-? lerir^ *stj-s wjraiTiacT,rp‘n,tm810 b“t “ ^ «w«~

Another point we have been experimenting upon this year was to see the loss of fat 
in skimmed milk from milk having different percentages of fat. We took milk in which 
the average percentage of fat was 4.18. When the whole milk tested 4 18 
there was .08 per cent, of fat in the skimmed milk-and 26 47 ner cent iJ . per cent | 
Whm the whole milk averaged 3 30 per cent, of fat, theretas 09 in the skimmeZuk 
and 64 per cent, in the cream. The volume of cream obtained was about the same 
whether rich or poor milk was separated. One hundred pounds of 4.18 milk gave 15 1 lbs of 
=;ea™’.aDd the 8ame quantlty of, 3 30 percent milk 14.7 lbs. of cream. But the per cent 
of fat m the cream was greater from the rich milk. The volume of cream obtained from 
a xat of milk is governed largely by the speed and feed of the machine or the way it is 
set, and d°es not depend very much tpon the per cent, of fat in the whole milk but the 
richer the whole milk the richer will be the percentage of fat in the cream That is a 
pomt which we want to improve upon, t.e., to get richer cream in order to get the best
tweUn 8 °J C\arTg; The be8t r.e8ulta are obtained in our experience from 
twenty-five to thirty per cent, of fat. v

For three years we have been experimenting on the effect of churning sweet cream 
Three years ago there was talk by advocates of the butter extractor tote effect that 
butter made from sweet cream had a chance of two markets-you Ld a chant of fhe

cream having
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ripen and sell it as ripened cream butter Ou^ exn ° ^ 7°U m,ght allow thia butter to 
case. The butter from sweet cre™m when S*Ï J5PTa*atl pr°Ve that thia » not the 
end of ten or twelve days it goes off flavor and ?*k6 ha,j a.mce> sweet flavor, but at the 
1.0k. keeping q„.litj, U the »? °' «"• we.k, i. re’ncid. So H
cream butter that we sent to some of our customer» w f et8‘ SamP!es of sweet
lieve if we could get it on the English market two oT^ ^ Ve,7 much> indeed. I be- 

v be a11 riSht- but that is not possible. We have to suiHh! af,t6r churnin8 ifc would

Tbistr:r±r“d““

ripening cream, and perhap.’timt queaUoiThae been’dis’ ^ea^.°" thn ,8"ct «I artère and 
nection with butter-making, wl have hTrd!£“ore than any her in con- 
41. At first they sent it out in a sort of a semi-solfd ™ *!?>■ about,0onn’8 bacteria No. 
we got in that shape was more or less mouldy though th” ltl0n.’ and we found that what 
(producing sample) is the first we have got i/the Vf “ 8 ^5® Ve7 «°°d- This
better results. You will notice the Wisconsin Dairv SrLt^T They claim it will give 
and given an unfavorable report on this starter TW * '°> ha8 taken UP this matter, 
centage of the B. 41. The results of .he, y say lt c°ntains a very small per-
reports by writing there. If anything Hke Va^come?*8 ,d°.ub‘le88 be obtained in 
experimental stations should take it up and see whether S “ u^’ 1 think the 
something good the people should know it Tf h ? 18 an7thln8 m it. If it is
The results of our experiments are as follows • The firs Hub °Ught also to know it.
to the butter, different from anything we had hithJi 1 W® g0t 8»™ a decided flavor 
but we found this flavor disappear very Si? At^ “ C,°nn5ction with our work, 
nearly all gone. Now, on one occasion lb „t a At*bereod of a week it was all or 
starter prepared in the ordinary way from m k W® got the fir8t tube, a
account for that unless some of the bacteria from ?h « t î® T? 8ame flavor- I can not 
is one of the things we have only started in the‘ube *»* lnt<> the milk Now, this 
to the work of Denmark in this connection FWa» „Y°U W'l pardon me if 1 refer again 
there pasteurizing their cream and using these atari™'Td*^6of creameries 
increasing. They are giving satisfactiong AlUt ?' d the number doing this is 
this country seems to be so clumsy that I do apParfttus I have seen in
general use or not. By pasteuSg we ml T ï Lwhether the7 «hall ever come into
germs. The milk pr cream is afterwards coded* Aflî It"" d’ ‘° «b0UV6'J° 80 as to kil1 
these cultures. The maker has always two set» of Iff* tandl“® h/.e houi-s they put in
”r8°ea wrong. If one had a bad flavor lie would ni ?" °> hk““d m case that one fails 
The bad flavored one would spoil his butter He d 6 ® *?' but would use the other,
b, having two. W, have «» ri,k of,foiling hi. ore.»
It is one we must do something in if we lant tafen thl8<?0Untl7 m this direction, and 
foliow.ng method of preparing a starter • Take some frTh il recommend the
has been milking a short time, heat to 171’letTnd tt^mÜk from a cow that 
degrees and get a starter of good flavor and propose that ? <f>l to eighty-five
m.,o. good flavor. , thi„k8,h.t i, th. wTrrgetL^iL ’ " '0Cg “ *

.ha hoTâr1* Vt * “■?, »f «P—-i daring

been making a mistake by washbg too much tTh ''IZ't butter ? 1 think we have at all. When it gets to be about°the »,>« If' * De°mark the7 do not wash their butter 
of water then churn it a little longer and d*™^8 1 they add a 8maU percentage 
hair sieve. The milk is then pumped upHo S LV Th ^ 1, S? buttermSk a 
receives. Why do we do it then ? w«n * l 4 r Th, ,t 18 a,lthe washing the butter 
it will not keep. If we make it tn eat t bave been tc,ld that unless we wash butter 
little or not at all That ;= 4 * afc. ®nce and not to keep I would say wash
apoiled b^^L^kTrUrr.^ 11,6 Dtoi’h
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2: ir-Tsdoubtful at the present time whether washing does affect the keeping quality to any large
experiments to have that point settled.

A few days ago I went into a commission house in Toronto, and the merchant said 
-> w° °Ur 8^dents *8 8end,n8 butter to him which is not right. On looking at it I found
tt 0 coldw»tb7 0T8h m ub0 1 Mid t0 him that the 8tudent was washing with
is no need of w»«h be re8ult alway8’ e8Pecially in the winter time. 8Ther«
is no need of washing with such cold water as is commonly used.
T *°W a W°li working of butter. Should butter be worked once or twice Î
;ja88Urprl8edt0 that the Danish method is to work it twice, and, in many instonce 
butter wTtnJ1167 hSV6 *hl8.a8.the feason : They said there was a complaint that Danish 
nound for mucb *Watv-r la ltrl the En8liah people have found out that a shilling a
eT b^tteTtonn8 h° h,ghl Z1”? f0UDd v8 high 88 twent*-°ne p“ of water5in 
MÛ » Copenhagen, and owing to this complaint they are working the butter
fourteen andl h^®11 ‘VS?8* th® avera8e percentage of water is now down to
t.inL?mn« Îiî * • P®r Cent The[e 18 8tron8 talk in England of having butter 

g more than sixteen per cent, branded as adulterated.

V

extent. I hope after some more

one

?

5E
H

con-
i.

finest Ênïh trï gfb ^ Canadian butter has nearly all too much salt in it for the
We hi t d!'- *r0“ three t0 hve Per cent- °f 8alt is about right for English taste. 
We have been putting in ten per cent Half an ounce to the pound is enough.
seme® paCkTa’ 7® haV.?, not 8tudied thia question of package and must get
that °d °f*k pac^age that will not give the butter a woody flavor I do not think 
exier m'rt PaCkage, wlth ParcWnt paper will prevent this. In one or two
îustifv the8 Whr packages wlre lined with ParafiSne wax the results seemed to 
justify the conclusion that we have solved the difficulty to a large extent. We
hfttin8^810 rBk? th® expènment of sending twenty boxes to the English market and
prevent^ the* wood "fl WaX thi8 P:e8ent winter 1 think Paraffine wax will
month Tdy flav°a bec8U8e1 m a Packa8« lined with it, which we kept for a
nackÏiri-!l)iandnk8UCh tiavor- andno lenkage. Another point is to get the butter
butter^wastn7hi« Z™' * .David80°* of Gla88»w, said to me that the Australian
butter was in his opinion put into the boxes under pressure. I would like to see some
tCF tVurnCeoutethf0h n'8 8imVBr *?.the cheeae pre88- British buyers like, when
inThe buLr ihehh»bH ’ -il° hir U !U8Vlke 8 block of marble- If there are any holes 
I hot du?m ?h butt6.r-milk collects m them which gives a bad appearance to the butter.
1 hope during the coming year to make some experiments along that line. (Applause.)

milk be!ngMchmeHdY befo^ it ^pautugï ÎTSp"^ ^ b7 *

IK S

I? s

Il Prof. Dean : I never thought of that, 
caused by washing it with cold water.

It might be, but I think it is largely

Mr. D. J. McLennan : What breed is the _ow which gave 10,000 lbs of milk ? 

Prof. Dean : Holstein.

Mr. McLennan : What was the feed 1 Did you feed her bran the whole summerseason.

au h»™, £S,t‘!L with "ception 01 •month ”eix ^we

Mr. Croil : How much water is allowed in butter in England ?
talk : AU having over sixteen per cent, is objected to to-day. They
talking of branding all having over sixteen per cent, as adulterated. 7 7 are
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y Mr. McLennan : Has salt anything to do with keeping qualities? 
Prof. Dean : I think it has. 4 #

Mr. McLennan : Would the am 
it. Suppose we put in more than half 
quality ?

!e
:e

anything to do with 
iffect on the keeping

experiments yet on the point raised.

d an ounce

Prof. Dean : We have made no exact
d
h
«

Î THANKS TO THE TOWNSPEOPLE AND PRESS.

AwciMion k tendm™theP°ltlzir,”|dComLu 'tor the*""1’ ThM tbe tlla'lk’ of thi«

*.y. f-r reduced f.,e. ; uud the pree, """

B

11
r
>

CLOSING PROCEEDINGS.
Bfaf/80!’ Buarré> of Winnipeg, followed with 
statements about butter-making. few remarks in support of Prof. Dean’s

SJSSS&Sto attempt to address them withoZome prenarTon T Z -° the audience ™ 
I would like to see a better package for shippinir butter1 W0UM just say, however, that 
time. Whitney Bros., of Woodstock, Ontarfo are getting™ TJ W® ^V6 at,the Pre8enfc 
is too expensive for shipping long distances ’î thfni/l8 P t*7, nice Package> but it 
trade would set their minds to work thev could de* f 80me °f tho8e interested in the 
ing to warm climates. With regard to^creamer^ for 8hiPP"
wheels similar to those on trucks used for hundK P lf tbe cream vata were put on 
places, they would be much more convenient Thf “î! expre8S at dipping
face of seven or eight inches so thev would / wheels would need to have a broad
to the churn, which^houW have a trul cover a“ • Ï ^ The^ could then b« run up 
churn and end of cream vat could be used and^h™ bndge ®xtendln8 over the edge of thenets
lifted out with very little trouble 8fn mv ? m®re aPfc to be done as the pan can be 
trunk covers to givelhe best satisfaction TheTT^6 W'th churn8> 1 ha.ve found the 
much more convenient for taking the butter out of easier made tight, and are
factory already equipped for cheese malDno it ™, u' v Where separators are used in a
eight or ten inches lower than those that 8are bei'rn? C0I1T!n.Ifnce to have them
mall feeding vat holding sav 400 lbs of milt- m , ade1no^ If they were lower a 

which the milk is received and heated Thi ^Sv M b uP tœd .acr088 the cheese vat in 
i„to it, and let IdtjTtoL , ^ " »«■«'-»»

c,r1"id >»
splendid addresses delivered Kt th *IP ,r turned out in larger numbers to hear the
6« ™idusrr"r in-dry “ “
Association has been invited toholdthmr d > ? TDgl® more together. The
and other places, but tMs was a mltW whinb Z'TJ“• Hamilton, Fergus
intended to hold an afto town session L7?, d • W°RId.?6 deClded later on- » had been 
enough of it, ind they would now adjourn J Sr^h^ atte“dance th.e PeoPle had had 
desired to express his regret that theJrecent °6 bnnfm8 tbe meeting to a close he
* 5* **. -d

I he convention then adjourned.
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Bayley, Wm...........
Beaton, John...........

Trowbridge.
Ingersoll.
Kintore.
Box 233, Ingersoll,
Wyoming.
Hickson.
Newbridge.
Springford.
Medina.
Corinth. 
Chesterfield. 
Crystal City, Man. 
Pine River. 
Stratford.
Listowel.
Stratford.
Fernhill, Ont.
Sebringville.
Moseley.
Putnam.
Sebringville.
Ballvmote.
Zenda.
Brownsville.
Bluevale.
Alberton.

Bearss, T. M.......
Bell, A. E... .........
BeU, A. T..................
Bell, E. J..............
Bell, J. W..................
Biffin, James ...........
Bigham, Joseph.......
Bigham, J. P...........
Bigham, W. R ....
Billings, J. S..............
Biette, P . ....................
Blackmore, J, G.......
Blayney, John..............
Bray, Jacob ................
Bonser, J. H................
Boothe, G. E............ I]
Both well, Alex.............
Bothwell, W. A...........
Bowie, J. T................
Boyce, H. F.............. . .
Boyee, Frank................
Boyes, Geo. E.............
Boyes, Wm................
Brayley C. H...............
Brett, W ......................
Brings, James......... .,

Corinth.
Crown Hill.
Tavistock.
Blandford Station.
Newmarket.
Bennington.
Hickson.
Dereham Centre. 
Culloden.
North Ridge. 
Chesley.
Drum bo.
Lynnville.
Listowel.
Strafford ville. 
Ingersoll.
Hickson.
Hickson.
Crampton.
Ingersoll.
Niles town.
Evelyn.
Nilestown.
Marston.
Ingersoll.
Jopesdale, Wis.

1

y

—



Name. Address. Name. Address.

Brodie, Geo.........,,,
Brodie, John.........
Brodie, Wm. A.......
Brown, H ............... ]
Brown, James...!!!]
Brown, S. P..............
Brown, M. R ....]]]
Brown, R. W ,...]]]
Budd, George...........
Burgess, R. S.......... ],
Burrell, D. H. & Co.. .......
Butler, Wm..................
Caddy, Thomas ........]
Calder.A. G...............
Campbell, A......... .
Campbell, D. P........ ]]
Campbell, W. S........
Casey, Wm................ .
Casswell, J. N.............. ]
Chalmers, A.......... . ] ] '
Chalmers, D.......... ,]*,
Chown, Richard....!.!
Chown, W. J.................
Clancey, A................
Clark, Alex..................]
Clarke, James...............
Cleland, James.............
Coleman, James...........
Connolly, B. J....... ,.]]
Connolly, James.........
Cook, G. J....................
Cooper, C. R..............]]]
Copeland, H. W...........
Copeland, J. W .,.]]]]]
Corless, J. G........... ] ] ] ]
Corrigan, Philip..!!.]]]
Cosh, Newton ...
Coulter, James ..
Cousins, G.........
Crew, Dexter....
Crosby, Jno. T .
Cuddy, Robt... .
Cuthbertson, J ..
Dalton, W. H ..
Dawson, Robt ..
Day, H. F .......
Dempsey, D. A..'
Dennis, Jno ....
Dent, A. S..........
Dick, Norman ...
Dickson, Wm .
Dillon, T. J .......
Dobbin, R. O ....
Dobie, R. J ....
Dodds, James ...
Downham, Peter .
Duckfall, W. C...
Dunn, Ed. H.......
Dunn, J. P.........
Dunn, J. 8 .......
Dunn, Thos .......
Durst, Fred.........
Eagle, Harold ...
Easton, R.............
Ecoles, Jno...........
Edgar, Wm. A.!!
Edwards, W. O...,
Elliott, James ....
Engrem, E. M ....

.......  Gladstone.

.......  Mapleton.

.......  Glanworth.
• •.. • Beaccnsfield. 

Ingersoll.
.......  Birnam.

Appin.
■ Stratford. 

Sweaburg. 
Burgessville.
Little Falls, N.Y. 
Dereham Centre. 
Ingersoll. 
Winthrop. 
Thedford] 
Thedford. 
Brantford. 
Potsdam, N.Y. 
Dutton.
Monkton.
Poole.
Holiday.
Elimville. 
Rockwood. 
Shakespeare. 
Vienna.
Listowel.
Staffs.
Kintore.
Alsfeldt.
Ingersoll.
Toronto.
Wyebridge. 
Eastwood. 
Burgessville. 
Arkona.
Woodstock. 
Walkerton.
New Hamburg. 
Wheatley,
Marden,
Woodstock. 
Wellburn.
Bryanston. 
Walkerton. 
Thamesford. 
Stratford.
Corinth.
Woodstock.
Mabee.
Atwood.
Charlottetown, P.E.I. 
Waterloo.
Baden.
Brigden.
Innerkip.
Glenallen.
Evelyn.
Ingersoll.
Woodstock.
Embro.
Canboro’.
Attercliffe Station. 
Paris.
Kinkora.
Culloden- 
Box 483, Ingersoll. 
Tilsonburg.
Toronto.

Everett, Chas .
Facey, S. E ....
Farrell, P ........
Fax, Arthur .... 
Ferguson, W. J . 
Findlay, J. H
Fisher, J. j.......
Flack, Samuel ..
Ford, E. G..............
Fotheringham, j. W
Frame, Chas..............
Fraser, John...........
Fulton, Jno...........]]]]'
Galloway, George ! ! ] ] ] '
Garbutt, Chas ..............
Gardiner, R. M....... ] ]
Garnham, C. R ....... ]
Garnham, E. A .......^
Garnham, S. H....]]]". ]
Geary, Jno............... ]]]]
Gibbon, Oliver............
Gibson, J. S......... ! ! ! ! '
Gibson, Thomas. !]]].”]
Ginther, Ezra........] ] ] ]
Gilmour, Jno ....... ]]]]
Goodhand, G. E ..’]]]] "
Gracey, A. E......... ]”'
Grant, Alex. W ..!.]’]
Grant, Jno. C........ ]]].]
Grant, Samuel....... .']
Gray, A. W ............... ]]]
Gray, James A.......
Gieen, P. H...........!.!!."
Grieves, .Tas. S ...]]]" 
Grieves, Thomas
Griffith, A................... ]]]
Hallman, Josiah..............
Harcourt, Geo...............]*
Harris, A. M .......... .]]]]
Harris, Emerson.......
Harris, W. W................"]
Harrison, Herbert .]]]]'"
Hart, J. P................... ]"
Hartley, J. D ....
Hatch, S. W .........
Hately, Geo.................""
Hegler, J. C............. . ]]]]
Henderson, E. G.........
Henderson, Joseph...........
Henderson, J. T.
Hiii, j. r...................;;;;;
Hodson, H. A................**"
Holland, B A.........
Hollis, W. T................!] ’]
Holmes, Geo................]]•]]
Holmes, J. L.......
Holmes, J. W.......... ]]]]]]'
Holmes, Wm ...........!!!!,'
Hoover, A. E............ !!!!!]
Hoover, Ed................  '
House, R. H ....... .............
Huggins, J. R............... ]]]!
Hunsley, Thomas.............
Hunter, Ed . .....................
Hunter, Geo. L........ ]]]*""
Hunter, Samuel........... ]]]
Hurlburt, W ...........
Impett, Thos ............ .]]]]]
Inman, P........  ..........

Sebringville. 
Harriets ville. 
Woodttock. 
Springford. 
Ingersoll. 
Bright. 
Stratford. 
Lavender. 
Lynn Valley. 
Caledonia.

.. Avonton.

.. Ethel.
• Freelton.
.. Ingersoll.
. Carlingford.

.. Valet ta. 
i. Strafford ville.
. Strafford ville.
. Straffordville.
. London.
. Norwich.
. Rocklin.
. Fordwich.
. Winger.
. Nilestown.
. Milverton. 

Curries’,
. A' mtreal, Que. 
. Peterboro’.
. Turin.

Stratford,
. Atwood.
. Sheffield. 

Wyandotte. 
Wyandotte. 
Thorndale. 
Washington.
St. Anns.
Lakeview.
Verschoyle.
Rothsay.
Kincardine.
Woodstock.
Brantford.
Lavender.
Brantford.
Ingersoll.
Windsor,
Vyner.
Pine River.
Woodstock.
Montreal, Que.
Culloden.
Atwood.
Thamesfurd.
Newton.
Dunnville.
Otterville.
Upper.
Selkirk.
Tilsonburg.
Beachville.
Beach ville.
Woodstock.
Waterford.
Rockton.
Hawtrey.
London West. 
Cottam.

/
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List of Mbmbers.—Continued.

Name. Address. Name. Address.

Ireland, Ernest ....
Ireland, James.......
Ireland, Robt.........
Isaac, Jno. R .......
Isard, J. S .............
Jackson, W...........j
Jackson, Miss Lizzie
James, Jas. A.........
Jenkins, Chas...........
Jenvey, Geo....... .
Jickling, Thomas....
Johnston, Ed ...........
Johnston, Robt
Kara, J. G .........
Kara, James.............
Kenny, Geo..............
Kerr, H. S ..............
Kidd, Martin...........
Kitchen, Wm...........
Knechtel, Moses ....
Lackie, David............
Laird, 3. W ...........
Lane, J. A.............X.
Laughlin, W. C ...
Leach, O. G .........
Leach, D. M ........
Leach, Samuel.......
Leach, Z. A ...........
Leak, 1’. A..................
Lee, S. R..................
Leitch, A. W.., XX.X
Lipsit, J. B.............. ’ '
Lipsit, Louis...........
Lorch, A. C .................
Luton, 0. O ................
Me Alpine, Jno ...."..’ [ '.
McCallum, Alex...........
McCombs, J. A........”
McCrimmon, S .......
McGrow, Robt ..XXX 
McDonald, Geo... X X 
McEwan, F. S 
Molli wrath, Jas. hX
McIntyre, Alex., jr__I
McKay, A.............
McKay, D. & A 
McKee, E. A ... 
McKellar, D. N..XXX
McKenzie, Alex.............
McKenzie, Donald T .'.'." 
McKenzie, Geo. M .XX
MoKie, Geo ...........
Mc Laren, Jno. C.."."." ’ ‘ ’ '
McLaren, Wm.........
McLean, N..............
McMaster, Ferguson !.'.'.' !
McMillan, D..................
McMuun, H. J...XXX. 
McMurray, R. B .
McNally, Thos....... ! 11 i .*
McPherson, Jno............
McMylor, Thos................
Mac Laren, A. F ........... j
MacLaren, Jas. B .
Maid, A. F.....................
Main, S....................
Mallory, T. C . X X X X X

Bright. 
Beach ville. 
Beachville. 
London. 
Paisley. 
Belmont. 
Petrolea. 
Nilestowi. 
Thamesford. 
Ingersoll. 
Listowel. 
Holmes ville. 
Bright. 
Woodstock. 
Embro. 
Snelgrove. 
Corinth. 
Aylmer. 
Gobles. 
Tavistock. 
Lavender. 
Stratford. 
Wilcox. 
Dorchester. 
Eden.
Eden.
Carlow.
Lucknow.
Blytheswood.
Molesworth.
Trowbridge.
Straffordville.
Straff ordville,
Elmira.
Lyons.
Culloden.
London.
Cathcart.
Otterville.
Princeton.
Bluevale.
Verschoyle.
Bookton.
Ingersoll,
Brooksdale.
Woodstock.
Molesworth.
Blythe.
Donegal.
Lochalsh.
Ingersoll.
Norwich.
Stratford.
Avening.
Listowel.
St. Marys. 
Poole.
Wallace.
Gladstone.
Otterville.
Fingal.
Vesta.
Stratford. 
Ingersoll. 
Winnipeg

Manning, N ................
Mannel, H.................X
Manser, D. A...........
Marshall, Arch...’.’.’.' '.' 
Marshall, Robt....XX 
Marshall, J. B ...XX.
Mason, S. C ...........
Mayhew, J. ,
Maynard, David
Medd, W. G................ .
Menzies, Geo.. X X .X X
Mercer, George..............
Messer, Jno .......
Millar, J. F .......
Miller, Anthony .. 
Miller, T. B .....
Mills, Geo ...........
Millson, A. E.......
Millson, Frank ......
Milne, R. R ...XXXX
Miners, C. G.........
Mitchell, Geo .... 
Mitchell, J. W . ...XX
Moffat, James ...........
Monk, Jno. A ...XXXX 
Montgomery, James ..’.’
Morris, Wm ....................
Morrison, Agnes XXXX 
Morrison, James . ..".‘X 
Morrison, Mary.......
Mmr, j.b.
Munn, Daniel .........
Nancekivell, Robt
Neill, Jno...........
Neville, Wm. H...'.".V *
Newcombe, N................ "
Nicholls, E ...........
Nimmo, Ernest .......
Nimmo, Thos ...
Noah, W...............
O’Flynn, J. J .,..
O'Flynn, T ... i”.........
O’O/ady, G. dec.......... ."
OMeara, Thos................
Ormerod, Wm...........
Pace, Calvin.........
Paget, j. n..............
Parr, Frank.....................
Parker, A. A .............. j, "
Parker, Fred .......” ‘
Parker, R................
Pate, James....... .
Patterson, Frank
Pearce, Jno. S.............” ”
Pearson, Isaac| " X 
Pearson, Sidney...
Penhale, R. A...........
Peters, Oliver...........
Pettit, Chas.............. . .
Pettypiece, Wm .......
Phelps, F. H ............. ""
Phelps, L. L................*"""
Platt, Jno.....................X‘X
Poole, James .'
Prain, Jno.........
Price, L. A........... XXXX

I Proudfoot, Johnston...........

Uttoxeter.
Hollen.
Brunner.
Puslinch.
Lakeside.
Princeton.
Both well.
Renforth.
Drumbo.
Constance. 
Molesworth. 
Thamesford. 
Bluevale.
Brantford, box 115. 
Walmer.
Kincardine. 
Thamesford.
Lakelet.
Winthrop.
Burgoyne.
Tilsonburg,
Salford.
Dairy School, Guelph.
Carmunnock.
Woodstock.
Innerkip.
Avon.

. Newry.
Henfryn.

. Newiy.

. Avon bank.
Windham Centre. 
Ingersoll.
Woodstock.
Cottam.
Britton.
Bergess ville.
Box 107, Ripley. 
Ripley.
Crampton.
Kinkora.
Kinkora.
Woodstock.
Ingersoll.
Napier.
Vienna.
Canbôro’.
Hampton.
Rockford.
Braemar.
Atwood.
Brantford.
Thamesford.
London.
Fairground.
Cassels.
St. Thomas.
Brunner.
Nixon.
Motherwell.
Eden.
Dereham Centre.
Salop, Eng.

Harriston.
Mt. Elgin.
Avonbank.

>

...... ...
! ’

I, Man.
wuoiuciU i

Yarmouth Centre.

1
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List of Mkmbbrs.—Concluded.

Name. Address. Name. Address.

Prouse, Thos ....
Pyke, h. r...........
Ralph, George.................
Raymond, Geo
Revell, 0...........
Riach, F. O ...."'.............
Rice, A............. ......... .
Rjce, f. a...........
Richardson & Webster—'"" 
Richardson, David . BT"
Riddell, A. D............." '
Riesberry, Jno .
Riley, C. W......... ..................
Rinch, E ......................
Robertson, Geo. 8
Robertson, Robt.........
Robitaille, Joseph.............
Robson, Wm................
Rollings, Walter ",.' *
Rushing, Jno. W ........
Rounds, A. D...............
Sanderson, R. S .
Schell, M. S ...........
Schneider, L .........
Schrumm, A If ..
Schuyler, W. H ... "
Scott, Jno. H .........
Scott, Jno.............
Sellars, T. B ..
Shantz, Emanuel ....
Shearer, W. C .........
Shearer, W. R .... ’
Sheardon, W ...
Shepherd, E............
Sheppard, John 
Shuttleworth, J. M .
Sidmore,I. W ....
Sjmister, R. A......... . .
Sinclair, James ....
Slaght, J. H ..............
Smith, Edward P..
Smith, C. W........ "
Smith, H. C......... "
Smith, O. T ... 
smith, r.s.
Smith, Reuben ....
Smith, S. A ...
Smith, W. S..........."'
Smuek.C. G .......... '**
Snell, Robt.............
South wick, H. A
Spavin Wm. W .........
Spicer, J .......................
Stacey, Thos ................
Stacey, W. P 
Steinhoff, I. W "
Sterrett, W..............
Stevely, Samuel

Dereham Centre. 
Shakespeare.
Gian worth. 
Ingersoll.
Regina, N.W.T. 
Newry.
Curries’.
Curries’.
St. Marys. 
Vandecar. 
Shakespeare.
Bright.
Ingersoll.
Curries’.
Lucknow.
Box 396, London. 
Lafontaine. 
Campbell’s Cross. 
Walsh.
Boston.
Harrington.
Sparta.
Woodstock. 
Carthage.
Bismarck.
Simcoe.
Cromarty.
Innerkip.
Laurel.
Wallace.
Bright.
Villa Nova. 
Verschoyle.
Jaffa.
Both well.
Bow .Park, Brantford. 

.. Mt. Elgin.
• • Ingersoll.
. Teeswater.
.. Glen Meyer.
.. Sardis, B.C.
■ • Centralia.
• • Grand View.
'. Binbrook,
. Beachville.
• Mt. Elgin.

Dorchester.
. Stratford.

Tupperville.
. Norwich.

Avonton.
• I Hagersville.
. Harwich.
. Fullerton.

Summerhill.
. Stratford.
■ Motherwell 

London.

Stevens, H. B .......
Stevenson, H.
Stevenson. S. K """" ' 
Stewart, Wm ....
Stone, É. J........... ..........
Stone, Geo ......................
Stratton, R. W.'.’.'.........
Sutherland, Jas..............
Swartz, W. J......... .........
Swayze, Edward 
Symington, J. W.. " 
Tackaberry, N ..
Talbot, J. L 
Taylor, Henry ...
Tehen, J. Theo.......
Thomas, J. H .... 
Thompson, Frank A..*'. 
Thompson, James ... 
Thompson, J. S... .
1 hompson, R...............
Thompson, W. B
Tillson, E. D .............
Todd, J. E ......................
Toppin, p...........
Ira vis, C. C...............
Treadgold, Geo....... ..........
Treffrey, Ô. E .... "
Treffrey, W. J........j """
Tremain, John . '
Tucks, Henry .,.
Tyndall W. A 
Vance, J oseph 
Vankleek, J..
Waddell, Wm...'.'.............
Walker, Ed . . . [.........
Walker, Geo A ..............
Wallace, Samuel T ...........
Warded, Thos ......... ""
Waring, J. E......... ...........
Whaley, W. J .................
White, Harry........... ..........
Whitelaw, Robt
Whiting, Joel .......
Wilford, John ....... ...........
Wilkinson, J. H.. ."""
Wieland, A. C.......  "
Williams, J. F .... ...........
Williams, J. .........
Willoughby, W. G..............
Wills, Henry...........
Wilson, Hugh E
Wilson, C. C. L ... ;.'.......
Winders, W. K ..
Wood. Geo.........
Wordell, Jno.. 
wyies, w. j.
Young, James 
Young, T. E..............

Lambeth. 
Ingersoll. 
Camlachie. 
Hickson. 
Amherstburg. 
Courtland. 
Guelph, O, A. C. 
Montreal, Que. 
Aylmer. 
Dunnville. 
Camlachie. 
London.
Lucan.
Simcoe.
Otterville. 
Ingersoll. 
Woodstock. 
Bothwell.
Belfast.
Eastwood.

• Brooksdale.
• I T.lsonburg.
. Salford.
. Mossley.
. Acacia.
. Lake Oak.
• Hawtrey.

Hawtrey.
■ Forest.

Kelvin.
Monkton.
New Hamburg. 
Listowel.
Komoka.
Oakdale.
Box 50, Dresden. 
Pownall, P. E. I. 
Woodstock. 
Newark. r ^ 
Dereham Centre. 
Hawkesville. 
Woodstock.
North Ridge. 
Brownsville. 
Verschoyle. 
Montreal, Que. 
Ingersoll.
Paris Station. 
Walnut.
Winger.
Arkona.
Ingersoll.
Springfield.
St. Man's.
Springford.
Woodstock.
Thamesford.
Strathroy.

'

%
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Name. P. O. Address. Name. P. O. Address.

4

Abott, Cbas..............
Allen, A. W.............

Baker. Frank.............
Balk well, Geo...........
Barrie, S. M.............
Beckstead, Jos.........
Bergan, John.............
Bobier, A. Q.............
Boonson, G............
Brown, S....................
Brown, S. P..............
Brubacher, M...........
Binion, W. C.............
Bush, Elias H...........
Byers, G. H..............

Caloren, Geo ...........
Campbell, A.............
Carmichael, Jas.......
Carter, J. G..............
Clark, Geo. E............
Conroy, W. J ...........
Craig, J. A................
Croil, John H...........
Cunningham, A....... .

Denike, 8. W............
Derbyshire, D............
Devitt, VV. J..............
Dillon. T. J.................
Dorion, F. A..............

Elliott, J. H..............

Froom, F..................

Gardner, James.........
Gardner, Archibald...
Gillespie, Ed..............
Graham, R. J.............
Green, F. L.................
Gerow, F. W..............
Gerow, Frank.............

Halliday, W. A..........
Hayes, John..............
Hayes, H. J................
Hayes, Fred................
Henrick, H. A...........
Hodge, Wm................
Hodgins, A. S.............
Hodgson, H. A...........
Hutchison, C..........

Irvine, Wm.................

Jackson, Jas..............
Johnson, Geo..............
Johnson, Chas............
Jones, Geo. T...........

Kinnear, Henry.........

Exeter.
Toronto.

Kinsey, S. V...............

Levette, W. H...........

McCormick, Jas.........
McCrimmon, D. W...
McDougall, D. H.......
McEwing, Michael ...
McGillis, A. I).............
McHoover, J..............
McIntosh, J. I...........
McLean, D. H...........
McLennan, D. J.......
McLennan, D. N.......
McMillan, A. L.........
McPherson, Alex.......
McTavish, John.........

Marjerrison, W. R.,..
Meen, Fred. W...........
Millar, Thos. J...........
Muir, J. B..................
Munroe, Chas..............
Munroe, I)..................
Murphy, R. G.............

Pearce, John S...........
Pelow, Jos..................
Perrigo, G. W. & Co..

Randall, David............
Reiner, J. G................
Richardson & Webster
Robinson, W, T......... .
Rorke, H. J................
Rutherford, W. D.......

Snider, Mr...................
Smith, J. A..................
Spackman, E. J..........
Spear, M. L..................
Sprague, Mark............
Sprague, John..............
Sutherland, James.......
St. Thomas, Peter.......

Tobin, T. M................

Vandervoort & White .

Walton, W. G......... .
Wenger, A....................
West, W. O..................
Wilson, Andrew...........
Wilson, Frank ...........
Wilson. J. Lockie.......
Wood, W. D................
Wright, A. A...............
Wright, Geo. R............

Yellow, Thos................

Zinkann, J. N..............

Bolton.

Exeter,
Aultsville.
Port Elgin.
Winnipeg, Man.
Martintown.
Cornwall.
Exeter.
Cornwall.
Crediton.
Brantford.
St. Jacobs. 
Iroquois. 
Lunenburg. 
Hawkesburjf.

Iroquois.
Ormond.
Arva.
Nr.ssagaweya.
Martintown.
Summers town.
Renfrew.
Aultsville.
Cornwall.

Cornwall.
Glen Roy.
Martintown.
Cornwall.
Montreal, Que.
Goldfield.
Toronto.
South Finch.
Lancaster.
Summerstown.
Newington.
Tay Side.
Seaforth.

S:

j; •
.

Apple Hill. 
Greenwood. 
Spencerville. 
Avonbank.
Ventnor.
Cornwall.
Elgin.

London.
Summerstown.
Georgetown.

Ayton.
Wellesley.
St. Marys.
Maple.
Meaford.
Iroquois.

St. Jacobs. 
Martintown.
Exeter.
Lisbon Centre, N.Y. 
Ameliasburg. 
Ameliasburg. 
Montreal, Que. 
Cornwall.

Cornwall Centre.

Sidney Crossing.

Hamilton.
Ayton.
Avonmore.
Montreal, Que. 
Montreal. Que. 
Alexandria. 
Cornwall.
Renfrew.
Cornwall.

»

Sine.
Brockville. 
Greenwood. 
Charlottet’n, P.E.I. 
Montreal, Que.

Chesley.

Mille Roches.

m

.

pi
Cornwall.
Cornwall.
Cross Hill.
Belleville.
Greenwood.
Napanee.
Napanee.

Chesley.
Cashions Glen. 
Glenroy.
Montreal, Que. 
Headford. 
Cornwall. 
Osnabrück Centre. 
Montreal, Que. 
Ottawa.

Martintown.

8»

i u

1
I,

Ell Roebuck. 
Yonge’s Mills. 
Athens. 
Cornwall. Exeter.

Grant’s Corners. Wellesley.

I
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FINANCIAL STATEMENTS 

DAIRYMEN’S ASSOCIATION
FOR 1895.

OF WESTERN ONTARIO.

Receipts.
Cash balance from 1894 ..
Members’ fees .............................................................................
Legislative grant .)* ................ ...........................
Proceeds from advertisements in programme forVfiQfi...........

ri»..l"5r,VS,*S¥TS5i™ >"*'“>”>■1=- im ::

........

Proceeds from sale of three Babcock Testers'............................
Proceeds from note discounted March 11th ..........................

335 10 
213 25 

2,760 00 
215 50
10 50 

117 82
45 00 

230 00
11 60 
66 75 
34 00 
12 25 
23 36

296 30

men and others •I

70Total
... $4,365 12

Disbursements.
Convention expenses :

Speakers, services and expenses.............
Printing programmes ana wrappers
Printing badges and for ribbon ..............
Printing invitations, dodgers, etc... ........
Reporting....................  ..... ..........
Advertising............... .. ..................................
Sundrôi...........................!!!!!!!!!!!!!■""•

26

Local conventions expenses.............
Directors’ expenses..................... .......................
Office expenses and auditing . ...........................
Printing prospectus and letter heads!
Secretary s travelling expenses for 1895

f: ...........

J. W. Wheaton, salary in full for 1895
A XS,n*T.’, del?Pates to Good Roads convention 
a. i attuiio, allowance for postage, etc 18Q4 
Easy chairs presented to T. B. Millar
Mimeograph for secretary’s office.. ..........
Released note discounted March 11th............
Cn/or object lesson at Stratford convention!.’.’ ’ 
John Podmore, expenses to Ottawa.
Grant to Western Fair........... ..........
Grant to Industrial Fair........... . . ”
Sur^LaforiinyB^crrrtmMt.^;.in.cial **

Expenses re prosecution, i895...!!!!!!”...........
te„*rr„'d0,v“"“

$520 38 
164 71 
96 05 

203 13 
14 00 

177 40 
238 43 
206 60 
31 76 

800 00 
1,000 00 

21 85 
10 00 
26 25 
16 00 

300 00

if.

1885, re Dairy Legislation !!!!.’!!!” 6 30
26 00 

100 00 
50 00 
60 00 

2 80 
16 00

w

6 60
293 06

■ 7)Total
$4,365 12

Assets.
Balance on hand.......................
Inspectors’ fees, 1895, unpaid 
Inspectors’ fees, 1894, unpaid, 
vthce fixtures...........................

Total..................... *
$383 06

Westem^O^UnMor'lSM'and fiud^hem^orwitbandTn1 arôoKlan^vriÜi'the^foregoi^'aUtei^nt0***''011 °f m

J.’ O." H mler,’} Audit°rs.January 8, 1896
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86,684 31

Disbursements.
Grants to Fairs :

Toronto Industrial Exhibition .
Gananoque Dairy Show............... .........................

Officers^salariesVentl0n8 lnd regu,ar meeting! ! ! !."."]

Grant to Dairy School, Kingston!...................
Directors’ meetings, Toronto, Ottawa and Kingston
Postage and Stationery..................
Account of Western Committee 
Inspectors’ salaries and expenses :

W. W. Grant............. ...
G. W. Bensley...................
G. Publow..........................
J. D. McCann...................
A. P. Purvis........................

Reporting..................................
Printing, 810.00 ; Acid, 814.00 

Balance on hand................

•r

Total

86,684 31

Ontario D^menî^îfatTon^d6 fin" co^recttd intccord^nce wi^To^ng^tltmen^

Mordbn Bird, 1 .
F. W. Brbsion, / Auditors.

(Signed)

Receipts.
To balance on hand from last audit....
Membership fees................. ........................." "
Legislative grant............. !!!!!'.!".".”.!!!"
Amount received from fines...
Amount received from Napanes Board 
Amount received from Kingston Board 
Amount received from factory fees..........! !.'.

Total..........................

Receipts,
Balance from last audit..
Members’ fees.................
Donations.........................
Legislative grant..........................
Advertising in programme..........

Total.....................

8168 33 
64 00

2,000 00
130 00

Vs 3 00

82,366 33
Disbubstments.

Grants to exhibitions at Toronto and Ottawa
Ex penses for taking charge of butter at exhibitions' !!!*."
Officers’ salaries.........................................
Directors’ fees and expenses...................
Postage and stationary............................
Printing................................
Advertising........................... !!.".'!!!!
Lecturers’ expenses................. . !............
Inspector’s salary..........\.......................
Inspector’s expenses................................
Cost of reporting..............................
Commercial ticket for instructor

Balance od»hand........ ............. !.!.

Total.....................................

Examined and found correct.

281

341
»

f ' 82,366 33

■

DAIRYMEN’S ASSOCIATION OF EASTERN ONTARIO. k

CREAMERIES’ ASSOCIATION OF ONTARIO.

! ’

'

272 DAIRYMEN AND CREAMERIES’ ASSOCIATIONS
OF ONTARIO.
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